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Tomato Pulp Cans 


Every canner of Tomatoes and Catsup 
Manufacturer is interested in proper 
shipping packages for Pulp. Barrels 
are expensive and unsanitary. Many 
large users of Pulp have adopted our 
Five Gallon Square Gan with Sanitary Enamel. 
This can is made with either solder 
top or screw top, cased or plain, and 
is perfectly sanitary. 

Samples and prices on application. 
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National Canned Goods and ao Dried Fruit Brokers’ Ass'n, 
A80c uN 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 





















Canned Goods 
Brokers 


33-35 River St. CHICAGO 











J. K. ARMSBY CO. 


Wholesale 
Brokerage and Commission 
Branches Pacific Coast 


San Pranctoce 

Boston 

fee York Products 

Les Angeles 42 River St., CHICAGO 





SAM BAER 4 CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 





CHICAGO 


E. C. SHRINER & CO. 


Mannfactarers’ Agents and Brokers in 


Canned G000s and vans 


BALTIMORE, MD, 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Co., Oki City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 








WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 


W. H. NICHOLLS & CO. 





| T. J. O'BYRNE & CO. 
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_ LOUISVILLE, KY. 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 








Sa 
EMERSON @ HALL 


OFFICES: 


OMAHA, ST. PAUL CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





Brokerage Commission 
Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 

















G. M. AHRONS GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





J. L. FLANNERY, JR. 
BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO, 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicits 
s WABASH AVE 2 CEI¢AGO 





ST. JOSEPH, MO. 


Cever All Jobbing Centers Adjacent te Above 


LOUIS M. PARK COMPANY 


Established 1896 





yormces Canned Goods 
ae Brokers 



















Note.—We cover all jobbing points t to 
pag byemey No betier equipped Sroka ian 
in the west. 
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WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goons, DRIED Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY (C0. 


UEADING SALMON HANDLERS 
SAN FRANCISCO, CAL, 











C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN: 
ESTABLISHED i696 


Canned Goods «Cans 


BROKERS 











SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M@. 
OMAMA, NEB. 






WICHITA, KANS. 
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{| came Goods Brokers and Commission Houses 





———— 








THE J. M. PAVER COMPANY 


a EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL.. 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





, | BAKER 6 MORGAN 


te CANNED GOODS 
BROKERS 

- ABERDEEN, - MARYLAND 

D., 





Our Specialties 
CORN & TOMATOES 





JH. MARTIN & CO. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 





L. J. NELSON H. F. DONLEY 


NELSON & DONLEY 


Merchandise Brokers 


Canned Goods 
Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 











oe ; , 

“ N {Abi 
wh — 

= ai a Seer nes 


This machine may also be made 








“Slaysman” Double Seaming Machine 
No. 2 


with counter shaft with cone pulley, 80 
a t0 permit of adapting the speed to different diameters. 


}SLAYSMAN & CO.,, wns 






Write for Prices and Discounts 


‘‘Slaysman”’ 


The above illustration represents the general style and ap 
the No. 5 Power Vlress. wood 
able. It is well made, as all Bearings are reamed and scraped. 


: 125-127 E. Falls Ave. 
oom: 200 W. Falls Ave. 


Inclinable Power Press 
No. 5 








arance of 


It can be in an inclined position if desir- 


Baltimore, Md. 
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COTTINGHAM 


Seuss. 


CANNING MACHINERY OF ALL KINDS 











THE 


INCLUDING THE CELEBP ‘TED STILES-MORSE COMPANY 


u 
Queen Anne Cooker CHICAGO, ILL., 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their proposition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 














Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 





This 's the Best Machine in use for making Tomato Pulp for Ketchup and fer 


ADDRESS IE eo ol 


CAPACITY—75 tons Tomatoes per day; 50 to 60 ~” | eam per 


H. COTTINGHAM, pak meres. tga 
BALTIMORE, MD. Sprague Canning Machinery Company, 


CHICAG Oo 
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LAST WASTE 
ANY SIZE OR 


ee BUY TIN 
SCRAP 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 





NEW YORK 


























THE IMPROVED 


M. and ~ Tomato Filler 


For 2 ib., 3 Ib, 
and 10 Ib. work 






Price, 
$110.00 


We. marufscture a tull line ef Tomato Canning 
Machinery. Send for Particulars. 


Sprague Canning Machinery Co. 
DANIEL G. TRENCH & Co. 
5 WABASH AVE., CHICAGO 











RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 





, 








Write for Prices, Stating Composition and Quantity Wanted 





Tomato Canning Machinery 














‘THE 0OX SCALDER 


WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 
Send for Circulars. 


SPRAGUE CANNING MACHINERY CO. ; 
DANIEL G. = & CO., General Agents, 
CHICAGO % 3 rs) ILLINOIS 
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*Tackstick” 
Sticks 


There’s no doubt about that. Tackstick sticks 
like glue, and can be used on any labeling machine 
with splendid results. 


Tac«stick is dry paste. All you 
have to do is to add cold water 
to one pound of Tackstick to 

\ make from seven to nine pounds 
i of the best paste you ever used. 

Tackstick will not sour, mold, 
or spoil in any way. Neither will 
it rust cans nor spoil labels. It 
just sticks. 


Costs less, is easier to work and gives better satis- 
faction than any other. Order now for your season’s 
supply. Price list on application. 


TACKS MFG. CO. 


217-223 West Street UTICA, N. Y. 











Canning Boxes 


and Box Shooks 














A good box at the price 
of a poor one. 








Boxes in stock insure 
prompt service. 


Write for Samples and Delivered Prices 


The 7 
Bell & Coggeshall Co. 


Incorporated 


Louisville Kentucky 

















he Anchor Brand Soldering Flux 


Because it is the Best 


Non-Acid 


Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 











ANCHOR BRAND 
NON-ACID FLUX 




















Manufactured and Sold only by 


GARDEN CITY LABORATORY, INC. 
Main Office, 4134S. Halsted Street 


CHICAGO, ILL., U. S. A. 
WRITE for PRIGES and INFORMATION 
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Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute.two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

PRICES:! In barrels of about 240 Ibs. - - 6c per Ib. 

———— { In 50 and 100 Ib. packages - - 8c per lb. 


~ Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 7c per gallon 
























THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Chisholm-Scott Company 
Pea Hulling Machinery 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
C. P. and J.A. Chisholm “Branch Office 
R. P. Scott with Sinelair-Scc tt Company 
J. A. Chisholm and R. P. Scott 


Baltimore, Md. 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an-in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competer% 
attorney. 


Yours respectfully, 
CHISHOLM-SCOTT CO. 






















Fully Guaranteed. 








mA Uto ms 
Lipper 


§ Attaches to the Chicago & Hawkias 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 246 and 3 Ib. cans. 
































THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 





Chicago Solder Co. | 


44-56 N. Union St., CHICAGO, ILL. . 
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Money saver 


Guaranteed 


Will take care i You can’t af- 
of any num- dl ford to run 
ber of Kettles. without it. 


NEVER FAILS! ALWAYS RELIABLE! 


The Empire Clock 


Automatic Process Alarm 


Place a plug (same number on it as on 
kettle to be timed) opposite the number 
of minutes process is to continue, 
and when time is up alarm rings. 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’l Agents, Chicago, Ills. 




















Using 11 Cent Loy 


Grade Gasoline 


You Get More Gas, More Heat, and 
Better Service 


With the U.S. Gas Machine 


Than with High Grade 
Gasoline at 23 Cents per Gallon 


Why Then Use a Machine That 
Requires High Grade Oil? 





. 














1 
U, 
Automatic Junior No. 24 


Capacity three lines of canning machinery Ss. 


G 

4 

T 
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D | 
- 
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We prove the economy and 
efficiency in your plant before 
you invest. That’s fair. 


Write for our Catalog, 
giving details as to your 
requirements. 


U. S. Gas Machine (0. 
Muskegon Michigan 


Southern Sales Agents: McClary-Jemir 
son Machine Co., Birmingham, Ala. 
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Power Transmitting 
Elevating ..1 Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 


at * ceartine bouts 
CHA BELTING—PULLEYS 
FRICTION CLUTCHES GEABING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. 


Pennsylvania Bidg., Philadelphia 


























“The Maryland Motor Car” 














The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Ilustrated 
Booklet 














THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 










THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
———F BLANCHING PEAS——————- 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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Automatic Solder-Hemmed 
Cap Machine 


The’ illustration shows. our Automatic Solder. 
Hemmied Cap Machine, with attachments to hem 
caps of all sizes, 

This. machine ‘is adjustable for all diameters 
from %” ‘to 3”, and is capable of producing from 
2,500. to: 3,500 hemmed caps per hour. These ma- 
chines are in: suecessful operation. in some of the 
largest can factories in this country. 


Bautrmorg, Mp., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed 
Machinery is giving us settee’ satisfaction and has 
done so ever since its installation. 

The Hemmers are steeds. smooth, and constant’ in 
operation, and turn out first-class work. We have 
no difficulty or trouble a antes a daily output equal 
to the at’ guarant 

The Ribbon Solder outfit “fills the bill” equall 
well, so that we are able to produce a smooth ani 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install,more of them another 
season. Yours very — 

THE Joun BoyLy- Company, 
a Charles J. Brooks, President. 


We manufacture a full line of Automatic Can 
+ Making Machinery for all sizes and all deserip- 
‘ tions of Cans, also Presses, Dies, etc. Everything 
| for Can Makers. 


Manufactured and for sale by 


TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling Agents, Hughes & Oo., 
4 Liberty Square, Boston, Mass. 


























Latchford’s 
Corn Husker 


CONTINUOUS FEED 
LARGE CAPACITY 
SIMPLE, DURABLE 


THIS MACHINE IS BUILT RIGHT AND DOES THE WORK 


FOR FURTHER PARTICULARS, ADDRESS 


SPRAGUE CANNING MACHINERY COMPANY  S\Wesesh avenue. cnicaco 
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Sanitary Pea Conveyor 


We have designed what we consider a very excellent Sanitary Pea Conveyor, 


_ of which above illustration shows the main features: 


The Carrying Buckets (which are galvanized); 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. . Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 


» mation. 


Sprague Canning Machinery Company, 
DANIEL G TRENCH & CO., Geners! Agents, 
5 Wabash Avenue, Chicago 
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sot vaenage, 
American Solder 
Hemmed Caps 


Were the first in the field. 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















JBLISHED EVERY THURSDAY 8 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 








JAMES J. MULLIGAN, EDITOR 


SUBSCRIPTION RATES 


United States and Canada, one year... ...........scececceeee 
All Foreign, one year 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 








oe cseee 88.00 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 
Correspondence upon all subjects of interest to the trade ia solicited 


In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used wheré publicity is not desirable. We do not hold ourselves re 
sponsible for views of qurrespondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








The National Canners’ association promises to ac- 
complish splendid results for the canning industry. 
Lend it your active support. 


Join the National. It is officered by real live wires 
who are working for increased prosperity for all the 
canners, 


* 


The assertion of a well known packer that the great- 
est evil in the canning business is the selling of goods 
under the jobber’s label is worthy the serious thought 
of every packer in the country who sells for special 


labels, 


Tid-bit buying by the wholesale trade, a policy 
which they have continued for months past, will com- 


. “woman’s pages” 


pel steadier purchasing during the months ahead. 
Trade prospects are brightening all the time. The 


people must be fed and there is a steady increase in 
the masses’ purchasing power. 


The National association is fulfilling the demands 
of those who believe that an organization of this kind 
should “‘do-things.” It will be well for everybody to 
remember, however, that it can not accomplish much 
without the hearty co-operation of the rank and file 
of the packers. 


The advertising of canned goods to increase con- 
sumption will be one of the leading topics for discus- 
sion at the national canners’ convention at Louisville 

It is a subject of great importance to 
The per capita consumption isn’t ‘half 


next February. 
the industry. 
what it should be. 
xk 

Condemning the packers of canned goods seems an 
enjoyable pastime with newspaper and magazine edi- 
tors. The “moulders of public opinion” usually are 
active in the preserving season in misrepresenting the 
goods put up by “professional packers.” This is the 
time of year when the woman’s page in the Sunday 
paper is filled with suggestions on how to “put up” 
this and that, hence the epidemic of ignorant comment 
and ill-considered assertion and advice. The day 
seems as distant as ever when the newspaper editor 
will make an effort to look up the facts and gain 
a glimmer: of intelligence before printing statements 
of a damaging character about canned goods or other 
manufactured food products, yet all that the canning 
industry asks is to be treated with fairness, to have the 
newspapers and magazines and the editors of the 
find out the facts about canned 
goods before writing articles telling the housewives 
of the country that canners “doctor” their products, 
and similar lies. The trouble is, the publishers don’t 
care what is printed, while it seems that they find 
damning the canners makes more interesting reading 
than telling the truth. Besides, it is easiér to damn 
the canners for “doctoring” their goods than to get 
acquainted with the care taken by most canners to 
produce good quality. 
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Continental Can Company 


DIRECTORS: Factories 
T. G. CRANWELL, Pres’t. CHICAGO 
A. W. NORTON, Vice-Pres't. SYRACUSE 
F. P, ASSMANN, Sec’y & Treas. BALTIMORE 
J. C. TALIAFERRO. 
B. H. LARKIN. 


C. A. SUYDAM, Sales Agent 





TO THE CANNING TRADE: 








During the pacKing season when you want Good, 
Clean, Strong Cans, made of the best material, and by 
the best methods, and you want them in a hurry, 
come tous. Our manufacturing and shipping facilities 
are the best that shill and experience can supply. 

To our customers: We need only to say that we 
will give the same close personal attention to your 
requirements as heretofore. 

To those, who for one reason or another, usually 
buy elsewhere, if you really want during the pacKing 
season, good goods and good service, write, wire or 
telephone us at either Chicago, Baltimore or Syracuse, 
whichever ‘shipping point suits you the best, and we 
will prove to you that we can serve you better and 
give you better goods than you can secure else- 
where. 

Wishing you a most prosperous pacKing season, 


we remain, 
Yours very truly, 


CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 



































OOD Commissicner Emery of Wisconsin de- 
serves to be complimented on having had 
printed in the back of a semi-annual bulletin 
just issued a list of sanitary maxims, designed 

to educate consumers and make them more careful in 
the selection, handling and preparation of food. These 
maxims are calculated to impress people with the need 
for exercising greater care as regards the food they 
eat, and thus aid the public in avoiding dirt, danger 
and disease, and it is to be hoped that Dr. Emery’s sug- 
gestions and advice will not only be brought very gen- 
erally to the attention of the people of Wisconsin but 
that food commissioners in other states will adopt his 
plan of teaching the wisdom of carefulness. 
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Sanitary Maxims. 


Tue CANNER has but one criticism to make of the 
maxims, and that is, they should have been made 
more complete, by the addition of a few precautionary 
paragraphs concerning canned goods. The housewife 
is told to patronize the clean grocer and to avoid the 
untidy one, how to select and keep fish, flesh, fowl and 
milk, but she isn’t cautioned against permitting food 
to remain for more than a short while.in the can after 
the same has been cut. Dr. Emery overlooked an im- 
portant point in failing to mention this. Nearly every 
case of sickness or ptomaine poisoning caused by “eat- 
ing canned goods” may be traced to carelessness or 
ignorance on the part of housewife or cook. Canned 
goods usually are blamed, whereas in nearly every in- 
stance the fault lies in another direction. 


National Association’s Statistical Work. 


ANY of the canners of this country have 

favored the compilation but opposed the pub- 

lication of statistics of the packs, believing 

that publishing the statements showing the 
extent of the output places them in a disadvantageous 
position, or, in seasons of large production, is dam- 
aging to market values. 

However generally this view may have been enter- 
tained in the past the statistics of the present year’s 
packs of tomatoes, corn, peas and a few other articles 
will not be made public. On the other hand, they 
will be kept for the sole use and benefit of the pack- 
ers themselves. The information will be gathered by 
the secretary of the National association, who will 
give it to none excepting actual packers. The ex- 
tent of the output of these various lines will in this 


way be a secret shared by packers only. Buyers will 
not be informed as to the size of the packs, so there 
can be no reason why every canner should not re- 
port promptly to Secretary Gorrell at Bel Air, Md., 
in exact figures the number of cases packed of each 
of the articles on which figures are requested, speci- 
fying the different sizes of cans used and making out 
the entire report carefully and clearly, so as to ex- 
pedite the work and avoid all danger of errors in 
the final additions. 

Compiling statistics of the country’s canned goods 
packs involves a tremendous amount of work, even 
under the most favorable conditions, but prompt ac- 
tion on the part of every packer, and a clear, plain 
statement of the quantities of goods turned out, will 
go far toward lessening the labor of the statistician. 


What the Figures Will Show. 


E are confident that the statistics to be com- 

piled by the National Secretary will show 

a sufficient shrinkage this season in several 

lines of canned goods, notably corn and 
tomatoes, to create a condition of pronounced scarcity 
of these principal cannery products some time between 
now and the opening of the 1909 canning season. 

It is of interest to look at the figures of the 1907, 
1906 and 1905 packs and compare them with the 
probable output this year. It should be of special 
interest to the canned goods buyer, who at present 
feigns indifference or is hampered by “the man up- 
stairs.” 

In 1905 there were packed in the United States 
6,510,185 cases of tomatoes, No. 3 basis; in 1906 the 
pack was 9,937,502, and in 1907 production ran up to 
13,467,476, an average of 9,971,721 cases, whereas 
this season’s output is estimated at around 9,000,000 
cases. The point which should penetrate the con- 
sciousness of the buyer is that a pack last year approx- 
imating thirteen and a half million cases of tomatoes 
has been moved out of first hands during a year of 
business depression, while there is coming on a pro- 
duction anyway under ten millions, to meet con- 
sumptive requirements of a year during which busi- 
ness conditions: will improve and purchasing power 
admittedly will be larger. 

The corn pack in 1905 was 13,939,683 cases, in 


1906 it was 8,739,908, and in 1907 totaled 6,675,908, 
an average for the three years of 9,785,166 cases, as 
compared with an estimated pack this year of not 
very much more than 4,000,000, with nobody making 
very strong representations concerning the carry- 
over. A slump in canned corn production from 13,- 
939,083 cases in 1905 to 4,000,000 or thereabouts in 
1908! This, surely, should be striking enough to 
prick the skin of the most sluggish buyer. 








MAINE CORN UNEVEN. 


The Maine corn pack, which is unusually early, 
promises well in localities where the farmers have 
had good seed, but there are quite a number of cases 
in which the stand is not looking well, and, on the 
whole, it is not expected that the season’s pack will be 
remarkable for size—Journal of Commerce, New 
York. 





All the trade read CANNER “Want Ads,” 











All leading handlers of Canned Goods and Dried 
Fruit use the 1907 edition Armsby’s Cipher Code. Do 
you? Price $5.00. The J. K. Armsby Co., San Fran- 
cisco, Cal. ' 
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Canned Goods 





Market we os 











Tomatoes—The local market shows a slight improvement 
on this article and some sales have been made on Eastern 
tomatoes on the basis of 75c f b. Hartford county, mak- 
ing the cost approximately 8244¢ Chicago. There is a better 
demand and buyers seem to be carrying very small stocks 
indeed. Buying, however, is in a very small way, and the 
result is that it looks as if there will be no immediate ad- 
vance. A little heavy buying, however, would certainly 
place the market at a much higher figure. Future tomatoes, 
Indiana packing, are being sold at 82%e factory. The 
feeling on both spot and future tomatoes is for higher prices. 


Corn—There is absolutely nothing new. Business has been 
unusually quiet. There are a few packers willing to sell 
futures on the basis of 6214¢ factory. These offerings, how- 
ever, are very limited. The market generally speaking is 
65¢ factory Ohio, Iowa and Indiana. Llinois standard corn 
is practically sold out or withdrawn. The general impression 
is that corn is a good purchase and cheap at present prices, 
but buyers are still holding off, seemingly preferring to pay 
more money later on if conditions warrant it. 

Peas—There has been a very good demand for fancy peas, 
both ‘Alaska aud sweets, but the quality has to be fancy. 
Several packers are short and are in the market to pure hase. 
The jobbers have not shown any special interest except in 
very cheap peas, and these items are getting fairly well 
eleaned up. The situation seems to be in strong shape, and 
as soon as buyers find out just what deliveries are going to 
be made there is every reason to believe that, with the 
searcity, prices will materially advance. Business on all 
grades of canned goods has been unusually quiet. 

Salmon—Spot stocks very light and none in first hands. 


Prices are as follows, f. o. b. Pacific coast: Standard red 
Alaska, 1-lb. talls, $1.35; 1-lb. flats, $1.50 to $1.55; 14-Ib. 
flats, 9744e to $1.00; 2-lb. nominals, $2.00; 1-lb. tall pink 
Alaska salmon, 85¢ to 87%4c. Cohoes, 1-lb. talls, $1.20 to 
$1.221%4; 1-lb. flats, $1.30; 1%4-Ib. flats, 8244¢ to 87\%4e. Sock- 
eyes, 1-Ib. talls, $1.82%4 to $1.85; 1-lb. flats, $1.90 to $1.95; 


1%4-lb. flats, $1.17%4. 

Pickles—The growing crop of cucumbers is being har- 
vested and receipts are heavier than they have been so far 
in many localities, while in others the receipts are about 
what they were last week. If we have continued warm 
weather it is estimated that there will be received at the 
salting stations about 25 per cent more pickles. No one can 
tell exactly what the percentage of crop will be, as the yield 
will depend entirely on favorable weather; should it turn 
cold or early frost set in the crop will be cut short. At 
the very best there will not be over 60 per cent of a crop 
this year. There is no change in prices. 30-1200s at $6 and 
45-1200s at $8 f. o. b. Chicago. 

Sauerkraut—Owing to the unfavorable growing season 
most of the cutters have withdrawn prices. The market has 
advanced 50¢ per cask. Green cabbage is selling at high 
figures, consequently cutters are holding off. The stock of 
old kraut carried over from last year is being rapidly re- 
duced and better prices are being obtained. The market 
today is $5 for 40 gallon casks, this season’s cut. 

Fruits—Spot California canned fruits—stock very light 
and very few in first hands. What few there are on spot 





The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 











: 


No. 215 NO. 236 wo, 214 No. 246 No. 24 





VARIETY. Extras Speci Fxtras. Extra Stnds- Second Water | 
pS BRS eres 85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.19 
Apricots ...... 2.385 2.10 1.60 1.25 1.15 1.00 .90 95 

‘¢. peeled .. 286 250 2.00 1.66 .... 100. os. a 

6¢ Gilead ... BOB SEO B60 1.66 20.0 recs. 000. ame 
Assorted ...... Mae Shad Whee” ade adae . thine pee Pr 
Blackberries .. 2.40 2.15 1.75 1.50 1.30 1.20 1.15 1,9 
Cherries (R. A.) 2.85 2.60 2.25 2.00 1.75 150 ....  .,.. 

83 CURIE) 5... 2c.: «.. SOO 196 ifs .... am 

“ (Black) 2.50 2.25 2.00 1.90 1.75 1.50 .... . 
Grapes (W. M.) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 95 
Peaches (Y¥. F.) 2.40 2.20 1.70 1.45 1.30 1.20 1.10}, 8 

ve (L. C.) 2.60 2.35 1.85 1.60 1.50 1.30 1.20}/% Uf 

‘* -(%.0.8led) 2.60 2.356 1.85 160 150 .... .... sa. 

‘* — (W. HL.) 2.60 2.35 1.85 1.60 1.50 1.30 1.20/}% uF 

‘* (W.HLSlcd) 2.60 2.385 185 1.60 150 .... ... 2. 
Pears (Bartlett) 2.65 2.40 1.85 1.60 1.45 1.30 1.15), 0 OF 
Plums (G.Gage) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 90 
Plums (Egg).. 2.15 1.75 1.50 1.25 1.15 1.05 1.00 90 
Plums (G.Drip) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 90 
Plums (Damsn) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 90 
RASBOSTIES «0. cces cece. ces 250 236 295 .... sea 
GRURIPIIONEEOD «05 sence. cece. cdcs Se BED BBO «x... Peri 

No. 8 No. 8 No. 8 No. 8 No. 8 No. & 

VARIETY. —. No BG ao Stnd Water Pie 

Grade Grade j : 
Fe OREO. $6.00 $5.00 $4.00 $3.50 $2.75 $2.40 
se peeled ..... 780 G00 600 .... .... uc 
vie miiced ..... ones ) beam \ mab. “Vee ‘ehen ont 
, 0 EE re Oe ae ee eee ee Sioa 
Blackberries ......... 6.50 5.50 4.50 4.00 3.60 3.25 
Cherries (R. A.)...... 8.00 7.00 6.00 5.50 4.00 3.50 

= TE ote. ee 3.50 

* (Black) .... 8.00 .... 6.00 .... 4.00 3.50 
Grapes (W. Mus.) .... 5.50 4.50 3.75 3.50 3.00 2.50 
Peaches (Y¥. F.) ...... 7.00 5.25 450 4.00 3.25) 7Piv 

oe (L. ©.) .... 7.50 6.00 5.00 4.50 3.50) 3% 7D 

ee (L. ©. S1.).. 7.50 6.00 5.00 4.50 .... 25 

e6 (W. H.) . 7.50 6.00 5.00 4.50 3.50 3.00 

6 8 Yelper anny 0 oot eo ana 
Pears (Bartlett)...... 7.50 6.00 5.00 4.25 3.25 
Plums (G. Gage) .... 5.50 4.50 3.75 3.50 3.00 2.50 

a 0 ER 5.50 4.50 3.75 3.50 3.00 2.50 

‘* (Gold Drop) .. 5.50 4.50 3.75 3.50 3.00 2.50 

‘* — (Damson) . 5.50 4.50 3.75 3.50 3.00 2.50 


No. 1 tall cans, sliced l. ¢. peaches, extras, $1.10; extra 
standards, $1. 00. If shipped 6 cans to the case, gallons are to 
be figured per dozen higher than prices quoted. All No. 
3, No. 2 ia No. 2% cans, 2 dozen in a case; No. 1 cans, 4 
dozen in a case; gallon cans, 1 dozen in a case. Gallon pile 


solid pack, 25c sat dozen above regular gallon pie; bakers’ 
— as ge per dozen above regular gallon B . 
ices are f. b. Sade subject to change without no’ 


terms, cash, ions 1% a cent ; subject to terms and conditions 
of California Fruit Canners’ Association's regular sales contract. 
Minimum carload weights subject to change without notice; 
Eastern, Southeastern and Southwestern points taking regular 
basis rate, 40,000 Ibs.; all other points, 30,000 Ibs. 











KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 














STORAGE 


Canned Goods and Dried Fruits a specialty. 
Liberal loans on goods in store. 

No cartage or switching charges on carload lots 
consigned in our care. 

Drop us a line for rates and further information. 


The Kepler WarehouseCo. 
Established 1876 
Warehouses A and B Warehouses C and D 
Direct Rail 
504-528 N, Water St. 368-370-372 E. Indiana St. 
CHICAGO, ILLINOIS 
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Canners Take Notice 





We are able to make quick 
deliveries of Corn Cans. 
Wire or phone your ei 
ping instructions : 








Union Can Company 


ROME, N. Y. 


S. F. SHERMAN, Prest. W. R. AYARS, Gen’! Mor. 
J. E. HALL, Sales Agent. 
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stocks are badly broken as to varie- 


are held firm; jobbers’ 
No special 


ties. Demand for some grades exceeds supply. 
change in prices. 





| ; a 
| 








Dried Fruit Market 











susiness in the local market during the past week has 
been exceedingly quiet in all lines of dried fruit, both spots 
and later shipments, and without special features of any 
kind. Values are as follows: 

Apples—Spot primes, 614e; choice, 6c per Ib. 
and November primes, 6c; choice, 644e per Ib. 

Apricots—Spot standards, 7c to 7144¢;-choice, 7*4e 
extra choice, 84e¢ to 84%4c per Ib. 

Peaches—Spot choice, 74¢ to 74%e. For September ship- 
ment, standards, 5144c; choice, 6c; -faney, 74. 

Prunes—Spot, .30-4@s, 744c; 40-50s, 
70-80s, 51%4¢; 80-90s, 5e; 90-100s, 444¢. 

Raisins—Spot, 2-cerown, 5¢; 3-crown, 514¢; 
Seediess museatels, 444¢; Sultanas, 5e. 


nominal 
October 


to Se; 


6%e; 50-60s, 6%4e; 


4-crown, 614¢; 








Canners’ Supplies | 


Cans—Makers report business as ‘‘slow.’’ The corn pack 
will undoubtedly be smaller than for some years past. 

The tomato pack is still an uncertain quantity, but under 
the most favorable conditions cannot equal that of 1907 by 
a considerable percentage. 

Prices remain absolutely 
below: 

The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, with 
usual differentials for special openings: 








unchanged, as per figures given 


No. 1g., 1% in. opeming ......cccecsccccccsccccsesece $10.20 
Wie. Su, 195 te. CUMBIME Fos. odin cc cec ec cccccces seccee 14.00 
BRO, 8440; B U-2G-TR; OMOMINE 2. 0.0. cer ccccccccvescces . 17.80 
No. 3s, 2 1-16 in. opening ......... ee Srerrers = .. 18.40 
No. 10s, 2% in. opening ........... Ceo cecscedwe «se. 45.00 


The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the following prices: 


SN DA. Gad 60666 UD Sec sews eweseeueden $ .75 per thousand 
BUNS OBE os ceecccccicccccccveseceecsoesee 1.10 per thousand 
BER Me cccccccccccsesccccceseees acacenee 1.25 per thousand 
BPRS IR, cccccecceciacccsboccdacece -++-+ 140 per thousand 


The Continental Can Company’s quotations on cans for 
season’s delivery are as follows: 


No. 1s, 196 in. opening .......cceccceccccecccecees .- -$10.20 
No. 2s, 1% in. opening ........+eseeeeees ec esccee ssa 14.00 
No. 2%s, 2 1-16 in. opening ....... nsigeghescogetes -+++ 17,80 
No. 3s, 2 1-16 in. opening ........ Ce eecccocsecacce >see 18.40 
No. 10s, 2% in. opening...... oceges ee eebine cosveces 46.00 


The Continental Can Company’s quotations on solder 


hemmed caps are: 


Per M. 

ec idibdeldeaadewané haan eek seieans ve cose @ 6 
NEN POTS Oe Pe jabthben nate sen eeuews - 1.10 
1.40 


BEM ERED 600csccsecee ccees 

The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differenvials for special openings: 


Peete meee e eerste eeeeeee 


No, 1s, 1% in. opening ............ Kesunehe ese esee ee - $10.20 
No. 2s, 1% in. opening ......... Soddeecwceces Someone - 14.00 
No. 248, 21-16 in. opening ..........se..00. ckehacks Se 
No. 3s, 2 1-16 in. opening .......... eoccee cocccccecoce 1040 
No. 10s, 2% in. opening .......... énpdindddsezesans eae 


The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the season of 1908: 


Per M. 
BOs 2 ca cc Gaecccssccccceteed Dob shtick ded disbeceeas - $11.50 
TR de Ahk Uh Bethe 64.n0 0 0beveeue abiep ee eee ccode RAG 
ME EEL Sctsccccodcocessened Featateedse henna 
CE 66666 ks st ccmawesgaee ane ree eeyerer. 
BO. B DUS TM, site dc uiedads be¥4 Himdsitdces de seccccee S680 
BU Ae vecdde baddvdccoun sane demeddcgacevaviecasccee SEE 
Virginia Can Co.—The Virginia Can Co. quotes, f. o. b. 


Buchanan, Va., for delivery during season of 1908, as follows: 
No. 2, 2 1-16 in. opening.......... ee .. - $14.40 
TS SSS ll ree siti iettiiaieasl 

Ustial differences for other size openings. 


eee emeeeee 


.-» 18.40 


The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 


et hk. gg) Re er eee - $14.09 
No. 3s, 21-16 in. opening ............... phashies sees 18.49 
No. 10s, 21-16 in. opening ..... pe wiee ose 0eaes oc » 45.00 


The Union Can Company’s quotations on solder-hemmej 
caps for the season of 1908 are: 


EE nine Ga atk phate Sits o hake ence Ceea hee $ .75 per u 
So-UMCH 0. ee eee eee e eee renee rene cece neeces 1.10 per M 
Oe Se ee eee ere 1.40 per My 


The Southern Can Company quotes f. o. b. Baltimore pack. 
ers’ cans for delivery at buyer’s option during the season as 
follows: 


OM CAPPS eee ee eee Ure ie cr eee $10.20 
oS VS Se eeerer es cas re eee 14.00 
es Ser eh eee ee 17.80 
ep NGS 25656 656s 505 PUES ES orcs cess ccasane 18.40 
ee RPTL ERASE RTSEET LTE eee eRTET TEE 45.00 


The Southern Can Company also quotes its new ‘South. 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per thoy. 
sand additional for the 1s, 2s and 3s, respectively, and solder 
hemmed caps at prevailing quotations. 


Tinplates—Demand continues light, and production is be- 
ing curtailed by the closing of mills in rotation, so that 
there may be no heavy accumulation of unsold stock. 

No talk or indication of any change in prices, which re. 
main as follows, f. o. b. mill: 


Bessemer Steel Cokes. 


PM Ce ae 006s ok cece we scacecss ‘ .. $3.85 
coe ee | ee eee eee ere ee 
EIT 3.5262 8b Dns tes ioc ewes ccs or 
PED COW I 50h sek cocks ce teces Tt 


Pig Tin—The market has been on the see-saw order all 
week, with little buying going on. Consumers still adhere 
to the hand to mouth policy, and try to catch on to the weak 
spots. Pig tin buying is, and always has been, a hard game 
to play, and the man who shuts his eyes and buys when he is 
actually in need may possibly lose a few dollars in the course 
of a year, but saves himself an awful lot of worry as an 
offset. 

We quote as follows for delivery f. o. b. New York: 


Spot. September. 
eth tere os Was an Sn ee a ws cial oe $29.30 $29.25 
2. .  )}) Se eer eee, ead 
Re Gime WH ND. ood ko es wae cosa ee 29,25 


WHAT THE ‘‘PEA POD’’ SAYS. 

The bright little “Pea Pod” published by the Emp- 
son Packing Company, Longmont, Colo., says, under 
the head of “The Straight Stuff,’ in its August 
number : 

“Pessimism only sees the empty tin can. Optimism 
sees the contents of the can.” 

“Always do your best, for anything else will always 
do you.” 

“No canner would—or will—put up his goods un- 
der another man’s label if they were—or are—g 
enough to sell with his own label on them. He simply 
can not do it. He is robbing himself of his honest 
profits; splitting his profits.” 

“We know too well that any line of goods can not 
long endure the fierce, rattling, battling competition 
that is waged in every article placed on sale today if 
its only bid is one of provinciality. If it but appeals 
to a geographical location as an advantage for pat 
ronage. 

“One that forever yawps and yells ‘Patronize Home 


” 


Industry.’ ’ 


—— 











Armsby 1907 Cipher Code, now used exclusively by 
all leading handlers of Dried Fruits and Canned Goods. 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 
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VIRGINIA CAN COMPANY | 


Buchanan, Virginia 





q The largest and most successful 
packers of the country have found 
the Standard Tin Cans and Solder 
Hemmed Caps the most satisfactory 
for packing all kinds of fruits and 
vegetables. 


q@ Cans made by the Virginia Can 
Company are made of the best grade 
of Tin Plate, outside soldered, of. 
course, are clean and bright, inside 
and out, and are fully guaranteed 
against leaks. For the preservation 
of food no more satisfactory contain- 
ers can be used. 


q They do not cost as much as some 
other styles for which special claims 
are made, and at the same time, in 
connection with Solder Hemmed 
Caps, are more economically packed 
and with less loss from leaks and 
imperfect capping. 


@ We furnish with our cans Solder 
Hemmed Caps, or plain caps and all 
styles of solder. 


VIRGINIA CAN COMPANY, Buchanan, Va. 


O. C. HUFFMAN, President 
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MICHIGAN. 
Central Lake, Mich., Aug. 25, 1908. 
EpITok CANNER: ‘The past two or three weeks the prospect 
of fair sweet corn crop has been lessened by the extreme dry 
weather. Corn was looking very good until the drought. Do 
not look for more than 50 per cent of a crop, even if we 


get rain very soon. CENTRAL LAKE CANNING Co. 


DELAWARE. 
Delaware City, Del., Aug. 29, 1908. 
EpIToR CANNER: We will finish canning corn on September 
1 or 2, with half a crop, and other corn canning plants in this 
section will finish during the week. Tomatoes are coming in 
about two weeks ahead of last season. Will not last to the 
end of season, and crop is about 60 to 70 per cent of last 








season's yield, with our acreage less. C. W. PANCOAST. 
TENNESSEE. 
Lexington, Tenn., Aug. 28, 1908. 


EpitokR CANNER: We are about done with our first crop 
of tomatoes. We did not have 50 per cent of yield, owing 
to the drouth causing tomato plants to burn up in the field. 
We have had some showers this week that will help along 
our late plantings to some extent, but will be satisfied if we 
get one-fourth of a crop on this planting, as we do not figure 
that there is more than this amount of plants left in the 
fields. Most other canning plants in West Tennessee report 
their yield from 25 to 50 per cent of a crop. 

LEXINGTON CANNING Co. 
INDIANA. 
Cayuga, Ind., Aug. 27, 1908. 

Epitok CANNER: ‘The tomato crop will be about a half 
erop in this locality on account of short acreage, dry weather 
and the tomatoes not setting on as they should. 

CayuGA PACKING & Mre.. Co. 


Gaston, Ind., Aug. 26, 1908. 
Epirok CANNER: We commenced packing tomatoes on the 
2ist. Tomatoes appear to be of average quality and the pros- 
pects are for a reasonably good pack. 
GASTON CANNING Co. 


MISSOURI. 
Elkland, Mo., Aug. 24, 1908. 

The tomato crop condition is very good 
ELKLAND CANNING Co. 


EpitoR CANNER: 
at this place. 
Marshfield, Mo., Aug. 29, 1908. 

Epiror CANNER: Our tomatoes look fair at present writ- 
ing, but cool weather, if it continues, will cut the crop very 
short. MARSHFIELD CANNING Co. 


Forest City, Mo., Aug. 28, 1908. 
Epiror CANNER: Our tomato situation is good. We con 
traéted 200 acres and have 146 acres in good shape, and ex 
peet to pack 8,000 eases. We have sold our entire pack. 
ForREST Ciry CANNING Co, 


MARYLAND. 

Denton, Md., Aug. 27, 1908. 

EpitoR CANNER: ‘The corn crop is about equal to 1907 
which, as you know, was about 60 per cent of normal crop. 
Tomato crop is not so good as last year. Would judge this 
county will pack not more than 75 per cent of what we packed 
last year, which condition is better for both packer and buyer. 

G. T. ReppEN & Co. 


Cambridge, Md., Aug. 29, 1908. 
EpitoR CANNER: We wiil have the shortest pack for sgey- 
eral years, really not over 40 to 50 per cent of tomato crop. 
Rains simply ruined our tomato crop. 
PHILLIPS PACKING Co. 
Easton, Md., Aug. 29, 1908. 
Epiror CANNER: On corn we will have about 75 per cent 
of’ a crop, and on tomatoes not 50 per cent. Up to date we 
have had only one full day’s run, so we are not looking for 
more than half a crop. EASTON PACKING Co. 


NEW JERSEY. 
Canton, N. J., Aug. 29, 1908. 
EpitoR CANNER: Factories are exceeding previous pack for 
August. Many tomato patches were injured by hail August 
11. The pack will not execed 70 per cent of normal. 
SHimp & Harris. 





Cedarville, N. J., Aug. 29, 1908. 
Epitor CANNER: Prospect is for a fair crop of tomatoes, 
but not equal to 1907. Quality, however, is better than last 
year. STEVENS Bros. 
Cedarville, N. J., Aug. 29, 1908. 
Epitork CANNER: The crop of tomatoes in this section is 
very early and our farmers report that the yield will be light. 
JOHN E. DIAMENT Co. 
Bridgeton, N. J., Aug. 29, 1908. 
Epitok CANNER: Our pack will be about 25 per cent of 
what it was in 1907. C. B. Ayars Ce. Co. 
Fairton,’ N. J., Aug. 29, 1908. 
Eprror CANNER: The crop will be short on tomatoes, not 
over 60 per cent of 1907. The late crops are very poor. 
There are no tomatoes on the plants and vines are poor. 
Season will soon be over. FAIRTON CANNING Co. 
Bridgeton, N. J., Aug. 31, 1908. 
Epitor CANNER: The canners in this locality have been 
packing tomatoes since August 15, but have not been work- 
ing over half the time. ‘The first setting of tomatoes are 
about all off the vines. Most of the growers claim their 
tomato crop is more than half gathered and they will not 
get over four to five tons per acre. 
Wm. LAnine & Son. 





CANNER “Wants” for results—everybody reads’ em. 
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Pickle, Salting and Processing Tanks, Vinegar Tanks, 


Our Tanks are of highest’ grade workmanship. The joints are smoothly 
plained (not sawed) and our beveled, crozed staves make much tighter 
Tanks than the square sawed croze generally used 
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Better Canned Goods 








MEANS 








More Canned Goods 





Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don't forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Qualitv. 











The Sanitary Can 














Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 





- Bridgeton, N. J. Max Ams Patents § 447 W. 14th St.$ 











SanitaryCanCompany 


Indianapolis, Ind. All Cans Manufactured under New York Office, : 






































Seattle 














Seattle, Wash., Aug. 26, 1908. 

Epitor CANNER: A big market activity has followed the 
naming of opening prices on the 1908 pack of salmon, this 
activity affecting Alaska Reds and Medium Reds particularly. 
As a result of the unexpectedly low opening price of Alaska 
Reds jobbers are said to be buying very heavily, with the 
result that many packers are already sold out and the other 
packers are rapidly clearing away large portions of their 
packs. In fact, not since the time, a few years ago, when 
the price on Red Alaska was unexpectedly reduced to 85 cents, 
has there been such precipitate buying on the part of the job- 
bers. The price of $1.15 was unlooked for this year by the 
trade. Over 3,000 cases of Alaska Reds which had already 
come down, had been sold at $1.25 a dozen, and this was 
the price that was generally anticipated. When the Alaska 
Packers’ Association came out with a price of $1.15, even 
brokers who had been in touch with the situation were very 
much surprised. In fact those who had previously made sales 
of the early arrivals at $1.25 were placed in a bad light, and 
much dissatisfaction was expressed with some talk of a war 
on the interests who had named so low a price on Alaska 
Reds. This, however, seems to have subsided. Price wars 
have been waged before to the confusion and financial loss 
of all concerned, and will undoubtedly be avoided in the fu- 
ture whenever possible. The activity in the purchase of Alaska 
Reds is largely resultant of the fact that the price as named, 
places the retail price within the limit of 15 cents a can, 
which will have the result, after the high price prevailing 
on spot goods, of stimulating consumption to a large degree. 

A similar activity to that noted in Alaska Reds is evident 
also with Medium Reds which have opened at $1 f. o. b. 
coast. This is a popular price on a popular grade and job- 
bers are said to be buying heavily. The price on Pinks, a 
little lower than the offerings made before the opening of 
prices on the new pack, do not seem to have resulted in any 
great movement in this grade. Sockeyes are said to be some- 
what inactive at present, as are Columbia river Chinooks, al- 
though most of the latter grade has been sold out long ago. 
The interest at present centers on Reds and Medium Reds. 
The reduced price on Sockeyes will undoubtedly clean up the 
small pack produced long before the winter is well advanced. 

SOCKEYE. 








Portland 














Portland, Me., Aug. 29, 1908. 

Epirok CANNER: The packing of corn was suddenly sus- 
pended owing to very cool weather and rain during the week, 
but no doubt will be in full swing next week. A very little 
has been packed as yet. ‘There was no frost, out the corn 
did not fill out as much as it should, hence a delay was good 
policy. It will help the quantity as well as the quality. To 
judge from the eating qualities of the fresh article on the 
cob, corn will be unusually sweet this year. There have been 
no recent sales, nor are they expected until after new samples 
ean be had. No quotable changes can be made on prices. As 
for spot corn, no one thinks of buying, except fresh from 
the stalk and not packed. 

There is a little demand for gallon apples. As a matter 
of fact, both bakers and bakers’ supply dealers use the tinned 
article the year round now, hence the demand does not cease 
until the weather is too cold to ship. As first class gallons 
are selling at $1.75 f. o. b. Portland, and the new crop will 
probably be about $2.25 at least, purchases at a price of 
fifty cents per dozen below cost is a temptation. I am in- 
clined to think, but do not know, that the crop will be a 
fair one in this state. There was a time when it looked 
dubious, but experienced “apple men” do not venture many 
predictions until the crop is pretty well developed. 

The outlook for blueberries has improved vastly, and the 
packers who paid more for fresh than they could afford now 
wish they had not let their temper run away with their judg- 
ment. It looks as if contracts might be filled, but hardly 
look for a surplus. Prices are firm. To a good many buyers 
“blueberries are blueberries,” but I assure the reader that when 
a packer gets ten cents per dozen more for his output than 
his competitors (I refer to packers and not to those who buy 
and put on their own labels) there is a reason for it, quality, 
fill and in cleanliness. 
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The demand for Maine baked beans has exceeded the supply 
and the market is practically bare. Generally speaking Bo 
land prices are higher than most other packing, but the de. 
mand from such cities as New York, Chicago, ete., is enop. 
mous. The word “Boston” in connection with this article of 
food probably arose from the words of an old song, the refrain 
of which was: 

“T pick my teeth on the Parker House steps,” 
But eat my beans at Gilson’s.”  . 

As a matter of fact, Mr. W. K. Lewis, the pioneer in the 
business, but afterwards moved to Boston, was a Portland 
packer, as well as Mr. Geo. Burnham, of the Burnham & 
Morrill Co. 

A few herring have been packed during the past week, but 
the demand has been very light. For clams there is no eal} 
whatever, while the aristocratic lobster holds his own despite 
high prices. 

In conclusion I wish to call the attention of the readers of 
the CANNER to a “ery of wolf” each and every year, about 
this time, by a certain sensational Maine paper that there 
has been a cold wave and a frost. Each and every year 
there is a frost in about every month in the year in low 
lands, but nothing is planted there. There has been no injury 
by frost this year in any part of Maine, although the weather 
has been cool. INDEX. 
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| Indianapolis 
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Indianapolis, Ind., Aug. 31, 1908, 
EDITOR CANNER: For the past two weeks the market on 
canned goods and crop conditions have remained unchanged, 
except possibly a little more gloom is cast over tomato and 
corn crop prospects. For nearly four weeks, not a drop of 
rain has fallen and the consequences, everyone knows. Cor 
is literally burning up and tomatoes not maturing properly. 
Of course there are exceptions where the quality of raw to- 
matoes coming in is said to be very fine. 
Several packers who reported that their tomatoes were look- 
ing fairly well have changed their tones and say that their 
growers are very pessimistic as to the ultimate outcome. 











FULLER’S 
**“Cold Water’? DRY PASTE 


The Standard Paste in Powder Form 


4 For all labeling purposes where a high- 
grade paste is required. Is used satisfactorily 
with labeling machines; does not rust cans 
nor spoil labels; and allows paper to slide 
easily before drying. { “Cold Water” DRY 
PASTE is in condensed powder form which 
keeps forever without deterioration. Large 
or small quantities, as work requires, pre- 
pared for use instantly by simply mixing the 
powder with Cold Water. A 2% pound 
carton of the powder makes a pail of smooth, 
white, liquid paste; a 35 pound pail makes 
a barrel. Saves freight and storage room, 
and prevents loss from souring, moulding, or 
lumping. Sold in 200-Ib. barrels, 100-lb. 
half-barrels, 35-Ib. pails, 214-Ib. cartons and 
1-lb. cartons. 


Samples and Prices sent on request. 
Manufactured by 


H. B. FULLER 


186-188 W. Third St. ST. PAUL, MINN. 
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In view of all this talk of short crop, packers are naturally 
ae q general thing holding firmly in their ideas as to price, 
rol easionally we hear of 1908 tomatoes having been sold 
cow as 77%ye Indiana factory, and buyers continue to pur- 
pea sparingly, believing that the price will settle down to 
ie after packing is further along and tomatoes ready to 
be put on the market. : 

There is practically no demand for 1908 corn, but the gen- 
ral opinion is that it will be much higher by the time it is 
: sked than prices now ruling, which position has been taken 
aT along. Spot stock is not in abundance and those who 
ie any quantity are unwilling to sell on the present mar- 
ket, while there is a fair inquiry at about 60 to 62%e factory. 

There is a steady demand for peas and they are selling at 
comparatively low prices. WM. DUGDALE. 








——————— 


New York 











New York, Aug. 31, 1908. 

Epiror CANNER: ‘Trade in canned goods is somewhat light 
and sales of some of the leading varieties are not as large 
as they were for a time, but there is some movement in all 
kinds to encourage the holder and lead him to believe that 
sales will improve with the coming of September and its 
proximity to fall. Conditions are much the same from week 
to week, though some fluctuations have occurred during differ- 
ent weeks. Prices remain practically unchanged, though it 
would be difficult to say that matters of private negotiation 
do not shift quotations daily. 

Buyers object to paying more than 75e f. o. b. factory for 
tomatoes, notwithstanding the steady stream of stronger re- 
ports constantly coming from the South. It would appear 
from these reports that the production will be somewhat lim- 
ited this season, though few can say to what proportion of 
previous years’ output. As well informed an expert as W. L. 
B. Timms is disposed to agree with these stronger reports 
after a visit to the packing sections. He thinks the pack 
will be considerably Jess than has been anticipated. Buyers 
refuse to accept all that is told them, however, and so far 
they have been able to fill their requirements at the lower 
figure. Packers are exerting no pressure to sell and 77%%4e 
is the asking price. Not much business has been done at the 
higher figure and this has forced packers to accept the in- 
side quotations, if they sold anything at all. If the rains 
and eold weather have interfered with the development of 
the tomato crop, as has been stated heretofore, then it may 
be some buyers will pay the penalty of their present indif- 
ference later. But no one who has watched developments in 
the tomato field during the past few years would risk much 
money on a bet of this character. Full standard 2s are offered 
at 55¢ regular terms f. o. b. factory. Full standard gallons 
are quoted at $2.20 f. o. b. factory for new pack. New Jer- 
sey No. 10s are held at $2.20 f. 0. b. factory and New Jersey 
$s are quoted at 90 to 92%4c regular terms f. o. b. factory 
in round lots. The estimates of the pack heard in this mar- 
ket make it 9,300,000 cases, something like 700,000 cases re- 
duction from previous estimates. 

Corn is dull. Late packing crop prospects are reported more 
favorable which has had its influence in determining buyers 
to wait.before stocking up any more liberally. Letters from 
packing points indicate that a good pack will be made, not- 
Witstanding early reports of probable partial failure. South- 
em Maine style pack is quoted at 6214e f. o. b. factory, and 





‘from opening prices. 
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Standard state 2s are held 
Fancy is quoted at 80 to 85¢e. Not 
much business is done in either grade. 

Beans are held firmly within the quoted range, with busi- 


bids of 60¢ have. been refused. 
at 70 to 75e¢ delivered. 


ness limited to actual requirements. Holders are not urging 
sales and buyers are taking as few as their requirements 
justify. 

The asparagus market is flat. Prices are only nominal and 
movement is confined to actual deliveries on contracts. No 
important sales have been recorded for some days. 

Spot red Alaska salmon is steady, but rather quiet, with a 
range of quotations from $1.35 to $1.40 here. Future red 
Alaska is offered at $1.15 f. 0. b. coast, with some conces- 
sions possible on little known brands. Not much buying in- 
terest is noted at the moment, but holders are firm in their 
views and in mest instances refuse to allow concessions. Spot 
medium red is quoted at $1.35, but in the absence of offer- 
ings the quotation is merely nominal. Spot pink goods are 
offered more freely at 85¢e. Activity is decreasing, the bulk 
of the buying for this year being over. Not much interest 
develops. in sockeye. Columbia river Chinook is searce in first 


hands. Future pink is selling with a more easy tone in the 
market. Sales are small and apparently only to fill require- 
ments. 


Sardines are firm, with offerings quoted the same as last 
week from packers. Not much interest is shown in the mar- 
ket. Buyers are not taking hold and holders have not enough 
to warrant urging sales. 

New pack spot California pears have sold fairly. well at 
a quotation of $2 for 244-pound cans, standard grade. Stand- 
ard eans of this size sell for $1.85 and seconds 214s are 
quoted at $1.70 to $1.80 here. New pack cherries are offered 
more freely and Calitornias are selling at $2 for extra stand- 
ards and $2.20 for cxtras. Sellers on the coast are firmer 
on extras and extra standards in lemon cling peaches, but it 
is impossible to diseover that concessions have been made 
Standards are still offered with con- 
siderable freedom in most quarters. 

Letters from Baltimore say that the peach pack in that 
locality is a failure. Only slight interest is reported in south- 
ern packed stock. It is said by some interests in this mar- 
ket that the Michigan pack will be light, though no econfirma- 
tion has been received of that report. But notwithstanding 
these adverse reports offerings are somewhat free and move- 
ment would be active, only for the indifference of buyers, who 
seem to care little whether they obtain stock or not. 

Gallon apples are dull and quotations are nominal in most 
instances. Small fruits are dull and neglected. HARLEM. 








Baltimore 








Baltimore, Md., Aug. 31, 1908. 

Epiror CANNER: Things are getting very interesting here 
on tomatoes and peaches. The season for the first mentioned 
is now well under way, but contrary to expectations, the 
price for the raw stock is advancing instead of declining as 
the season progresses. Packers here are now paying 50¢ to 
55e per bushel, and there is no prospect of any lower price 
this week. Tomatoes should now be coming in really faster 
than packers can use them, but very much to the contrary 
is the actual situation, for none of the houses are in any 

















CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


_ HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS 

















way glutted, or even taxed to their fullest capacity. The re- 
. 
That Will Cut Your Tel. 


‘ACO D egraph Bills in HALF 


The California Fruit Canners’ 
Association Code 
Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


. Order Through Tne CANNER, 
5S Wabash Avenue, Chicago 


Codes forwarded same day order is received 











—————— 











24 THE CANNER AND DRIED FRUIT PACKER. 





ports that are coming in to me from country packers also 
state that country houses are having difficulty in getting full 
day’s runs, and there seems now to be no prospect of any 
glut at any time during the season. It is also generally con- 
ceded that the crop will be over early, so that I have no 
reason to change from my last estimate that the total pack 
for this season will not exceed 8,000,000 cases. 

Our packers are scrambling for peaches, simply from the 
fact that the receipts are so light that there is not enough 
to go round and let each packer have anything like the quan- 
tity that he wants. Prices on the raw fruit advanced fully 
20 per cent during last week, and the indications are that 
the same prices or even higher will prevail from now on 
until the crop is over. Jobbers have at last begun to realize 
the actual situation on peaches, and they are now willing to 
pay the figures that the most reliable packers were asking 
about ten days or two weeks ago, but the buyers are experi- 
encing just as much difficulty now in buying at their new 
ideas as they did two weeks ago when they were trying to 
buy at 90e and 95e, for packers’ ideas have also advanced. 
The market today for good No. 3 second yellows is $1.05 to 
$1.10, and packers who have brands of seconds 
for which they have special calls are asking $1.15, Other 
grades have advanced in proportion. It looks, too, as though 
there will be quite a searcity in standards, because the de 
mand for quick consumption has been so heavy that it has 
made it difficult for packers to buy the grade of fruit out 
of which they can make standards. Peaches are in very good 
position, and everything points to a much higher market in 
the near future. 

[I was outside one of our hotels one day last week, about 
2 p. m., and I believe I witnessed the “Appert Club leaving 
one of its meetings, for I saw quite a bunch of packers com 
ing out of the hotel. In the crowd [I noticed “Houck” Waid- 
ner, of Wm. Numsen & Sons, H. 8. Orem, of Booth Packing 
Co., C. J. Brooks, of John Boyle Co., W. F. Assau, of W. F. 
Assau Canning Co., Schenkel, of H. F. Hemingway & Co., E. 
CG. White, of W. W. Boyer & Ce., John 8. Gibbs, Jr., of Gibbs 
Preserving Co., W. Wagner, of Martin Wagner Co., B. Ham 
burger, of H. J. McGrath & Co., John Baines, of Torsch 
Packing Co., L. Lord of Lord-Mott Co., Wm. Greeht, of Wm. 
Grecht Co., Captain Phillips, of D. E. Foote & Co., and Louis 
Grebb, all typical specimens of commercial solidity, physically 
and in every other way. 

As I wended my way to my office, I reflected that in this 
group millions of capital was represented, and that possibly 
these gentlemen packed 70 to 80 per cent of the eanned goods 
put up in Baltimore, and then I asked myself the question 
as to what effect this daily association of such “heavy weights” 
might have on the canned gocds business. The thought is 
worth following out. 

General business seems to be improving, as there was quite 


some few 


an increase in orders for the full line during last week. Some 
good blocks of corn changed hands, and there was a very 


active demand for all grades of peaches. Actual business in 
tomatoes seems to be held at a sort of “stand off,’ for buy 
ers still seem indifferent at over 7714¢, and Baltimore packers, 
at least, will not consider business at this figure except for 
off standards. It is still possible to buy from country pack 
ers at 7714c, with Baltimore rate of freight guaranteed, but 
the offerings are fewer at this figure than they were ten days 


to two weeks ago. TARTAR. 
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New York, Aug. 31, 1908. 
EpitoR CANNER: Perhaps the most important feature in 


the dried fruit business is a firmer tone in apricots which 
has developed during the past few days. This firmness has 


developed solely upon fruit for prompt shipment and perhaps 
represents the results of certain reports regarding the crop 
It is understood that the quantity available 


situation there. 








for shipment is less than was anticipated and this has had 
the effect of creating a firmer market, which has not yet 
shown advance in values, however. Valencia royal new ero 
apricots in 25-pound boxes are quoted at 7e for standards: 
7 extra choice, 844¢; faney, 9\4¢. These prices 


choice, 744¢; 
are too high to tempt buyers here. A sale of one ear of 
o. b. in 25 pound boxes, On 


choice was reported at 7\4e f. 

the spot trading is quiet, but prices are steady, with a slight 
upward tendency. The supply has increased during the week 
but this has no appreciable effect upon prices. 

Not mueh business is noted on the Spot tor peaches, A 
little buying is reported on the coast. Not much trading ym 
inquiry here and prices are largely nominal. 7 

Ordinary prime state apples are a shade easy on the spot 
with 64% to 7e quoted, depending upon quality and holder 
eeeipts are not large, but the slow inarket doesn’t tempt 
shipments. Future prime, November delivery, is offered at 
6e, but buyers are not interested at that quotation, Rasp 
berries are easy. Other fruits are dull. HELLGATE. 

WILEY PRESIDENT GENEVA FOOD CONGRESS. 

Dr. Harvey W. Wiley, Chief of the Bureau of 
Chemistry, Department of Agriculture, has received 
notice of his appointment to the honorary presidency 
of the first international congress for the repression 
of adulterations of alimentary and pharmaceutical 
products. 

. The congress will meet in Geneva, Switzerland. 
September 8, 1908, under the auspices of the White 
Cross Society and the Swiss Government. The prin- 
cipal nations of the world will be represented. 

The purpose of the society is to establish definitions 
ot food and drug products which will be recognized, 
ofhcially or otherwise, by all the leading nations. The 
selection of Dr. Wiley to the honorary presidency is 
a recognition of conspicuous service in the cause of 
pure food. The congress grew out of Dr. Wiley’s 


suggestion. 


COMPLAINT AGAINST CALIFORNIA PRUNES. 
Vice Consul James L. A. Burrell, of Magdeburg, 
reports that complaints are again heard about Cali- 
fornia prunes imported into that German market dur- 
ing 1907, concerning which he says: 

“The first shipments, which were sold very cheaply 
by Hamburg firms as early as May, gave cause for 
complaint in many instances. Instead of consisting 
entirely of 1907 fruit they were mixed with older 
prunes which had been freshened. In some cases they 
consisted entirely of old prunes. The deficiencies were 
not discovered at Hamburg, and later the seller was 
able to protect himself, because the complaint had not 
heen made in the prescribed time. In another case 
the Magdeburg firm was unable to secure damages, as 
the Hamburg firm claimed to have bought the prunes 
from California as 1907 fruit, and deception on his 
part could not be proved. The Magdeburg Chamber 
of Commerce warns against buying from any but 
well known California and Hamburg firms.” 





Why let second-hand canning machinery rust in 
idleness when a CANNER “Want Ad” will find you a 
buyer? 




















Wm. Henning Co. 


Hawthorne & Wabansia Aves., CHICAGO, ILL. 
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WHITE DISTILLED GRAIN 
CIDER, SUGAR & MALT VINEGAR 


and PACKERS of PICKLES, CATSUP & MUSTARD 





———— 














‘ 





















ad 
vet 
op 
208 


of 


tht 
ak, 


of 
e(| 
cy 

mn 


‘al 














ADVANTAGE OF BEGINNING LIFE’S BATTLE EARLY. 

“Conceding that the young man of eighteen years 
today may be less ripened in judgment and experi- 
ence,” writes John A. Howland, “than was the young 
man forty years ago, the seriousness of-the situation 
appears in the fact that never before was a man as 
old at 40 years as the business world declares him to 
be at the present time. 

“Tf the average young man at 18 years is younger 
in seriousness and in judgment than ever before and 
if the average man of 40 is less needed and less 
wanted in the world’s activities than he ever was, 
something should be done to correct the intolerable 
condition. ‘Twenty years of service to the social body 
js not enough to expect of this average man who 
has been twenty years in developing to industrial 
ripeness. er ' ished 

“Unless a reaction is to be expected from this fact 
or prejudice against the man of 40, it is manifest 
that the young man needs to prepare himself early 
for his work in the world. If the tendencies of the 
times are to retard the mental ripening of the young 
man in preparation for his work he must anticipate 
the condition which may leave him a back number 
at 40 years old. 

“Tt is easier to teach a boy mathematics than it is 
to teach him to think. Mathematics may develop the 
reasoning quality in the brain, but if this be the only 
training, the reasoning faculty will exercise itself 
only in mathematics. Doubtless some of the great- 
est mathematicians of any age have been children in 
their relations with the world of men and things. 
Newton’s discovery as to why the apple fell down 
from the tree rather than upward into stellar space 
has affected all physics since his time. But what 
Newton might be able to accomplish as a world’s 
worker, dropped alone and dependent upon himself 
in a busy capital of civilization, could be questioned 
endlessly. 

“Today the young man charged with a man’s work 
in the world is confronting certain fixed conditions 
to which he must adapt himself. Youth is inclined 
to nurse the idea of reform rather than learn the les- 
sons of adaptation. He questions why he should be 
compelled to do this and that when the results are 
not clear to him. He may deny that he has thought 
of such results in any future relations to himself. He 
does not know. He has no basic knowledge from 
which to try to think. He is not willing to com- 
promise when he does not see what compromises may 
accomplish ; he may fail to stand steadfast because he 
is unable to see that capitulation means failure. What 
is he to do? 

“We are living in a material age at the present. 
Money is a passport of tremendous influence. Be- 
cause of this fact there are thousands of young men 
who, after five or ten years of single life at salaries 
far above economic needs, suddenly have found them- 
selves with a depending family for which nothing 
was saved in anticipation. Under the spur of his 
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responsibilities such a man may see his way to a 
move which would make him independent if only he 
had $1,000 that he could call his own. But when 
he could have saved he didn’t!” 





PLAIN FACTS TOLD PLAINLY. 

Addison says: “I never knew an_ early-rising, 
hard-working, prudent man, careful of his earnings, 
and strictly honest, who complained of bad _ luck. 
Emerson says: “Shallow men believe in luck.” 

That is all right, but just the same there is a great 
deal of nonsense uttered about hard work and its 
unfailing result of success. We must recognize luck 
as a force. Hard work and all that sort of thing 
produce the great results of the world, but luck comes 
in once in awhile to turn the course of things for 
good or ill. 

Dryden says: “Lucky men are favorites of 
Heaven.” An Arabian proverb reads: ‘Pitch a 
lucky man into the Nile and he will come up with 
a fish in his mouth.” The Bible says: “The race 
is not to the swift nor the battle to the strong, neither 
yet bread to the wise, nor yet riches to men of under- 
standing; nor yet favor to men of skill; but time 
and chance happeneth to them all.” 

It is not always the hardest workers that are the 
most successful in this world. There are a lot of 
round pegs in square holes that work as hard if not 
harder than do the pegs which fit perfectly. So fully 
is the fact of misplaced talent recognized that a new 
word has been given to the language. Vitosophy, 
according to Dr. Windsor, is the science of extract- 
ing a round peg from a square hole and inserting it 
in a hole of the same general conformation. 

Luck comes in to put a man in a place where he 
fits, and hard work does the rest. Vitosophy would 
seem a specific for bad luck. There’s a lot of wasted 
energy that boils no pot. Account for it? Who can 
do so? There are a lot of things we don’t know.— 
Eli, in Twin City Commercial Bulletin. 





THE TRADE PAPER A SALESMAN. 

The trade paper is a traveling salesman, not calling 
on the trade once a month, but instead it calls every 
week in the year. It shows up all the new things and 
constantly keeps the names of business before the trade 
that it is desired to reach. It will call on a score of 
business men while a human being salesman is open- 
ing his grips to show his goods; ‘it will go home with 
the retailer at night and stay with him, appearing at 
his breakfast table in the morning. In fact, it is a 
salesman who never sleeps and is always “Johnny on 
the spot.”—Furniture Industry. 








NEW WASHINGTON CANNERY. 
The LaCenter Canning & Packing Company, of 
LaCenter, Wash., has been incorporated with $12,000 


_ capital by Robert Gapsch, Victor Martin and George 


Lawton. 
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‘ procure the very best and most attractive labels for 
iLithographed Labe S his goods that it is possible to obtain. We make a 
Superior line of lithographed labels that cost little, if any, more than the average printed labels. 
LET US FIGURE ON YOUR NEXT JOB OF LABELS 


j 
OVAL & KOSTER, Lithographers 
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INDIANAPOLIS, IND. 














THE CANNER AND DRIED FRUIT PACKER. 





National Canners’ Laboratory. 


By Edward W. Duckwaill, M. S., Director. 
Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 


issue in each month and cover topics of general interest to packers of Food Products. 





Sterilization of Canned Goods. 

The proper sterilization of canned goods is a problem which 
is not thoroughly understood by many packers, for the rea- 
son that the process which is effective one season may not 
prove effective another season. It is not an uncommon thing 
for a packer to tell us that he has been using a certain process 
for a number of years suecessfully without any spoilage, when 
suddenly he finds that something is going wrong. Having 
faith in the efficiency of his process he is inclined to blame the 
trouble on some other substance used in canning; in many cases 
the water is blamed for producing a bad odor; in some cases 
the sugar is thought to contain ferments of an unusually re- 
sistant character, and in other eases the salt used is ques 
tioned as to its purity, but in nearly every spoilage investiga 
tion we find that the trouble is due to bacteria which have 
not been destroyed in the sterilizing process. 

Canned corn seems to give the packer the most trouble. 
It is surprising to find packers in different parts of the coun- 
try using processes very different. In some parts of the east 
a process of 7) to 75 minutes at 240° F. is used year after 
year. This process has given satisfaction in a great many 
places, but here and there the packer using this low process 
has a ease of spoilage. It comes first in one section and 
then in another. The packer has a certain percentage of loss 
and if he does not have it investigated he simply throws the 
spoiled cans away and goes on with the same process next 
year. He may not have any further trouble for a year or 
two, but sooner or later he comes up against a case of spoil- 
age of sufficient magnitude to cause bim a great deal of 
worry and financial loss besides. 

Although we have published from time to time the proper 
process for corn, viz., 65 minutes at 250° F., still we find 
that a very much shorter process is given in many cases be- 
eause the packers have some trouble with the darkening of 
the corn when it is subjected to 250° F. for 65 minutes. 
There is a tendency to take the risk, depending entirely on 
the hope that the goods will not spoil if a process under 
that time and temperature is employed. Cases of spoilage 
are developing in the August pack of corn in several places. 
One case recently investigated showed that several thousand 
eases packed in the early part of August at a temperature of 
240° for 75 minutes were going wrong. Some of the cans 
were swelled and had a very disagreeable odor. Cans which 
were not swelled on opening at first gave very decided indi- 
eations of chemical changes—the first gas which left the can 
on opening had a putrefactive odor. This soon disappeared, 
however, after the can stood open, but was evident when the 
contents of the can were stirred up with a spoon. Microscopic 
examination of the liquid in the corn showed the presence of 
bacteria which were slightly motile. On cultivating these or- 
ganisms it was found to be a strict or obligative anaerobe, 
a spore bearing organism resembling in many respects bacillus 
tetanus. This germ grows best at blood temperature (very 
slowly at room temperature) and develops most rapidly in 
the center of piles of corn that have not been chilled to 
absolute coldness before storing in the wareroom. This or- 
ganism is found in nearly all cases of swelled corn; it seems 
to attack the proteids and gives rise to a combination of 
chemicals which have an exceedingly offensive odor. In some 
eases this odor resembles Limburger cheese. We had several 
cans burst in the incubator and the odor was decidedly cheesy 
in character. 

All corn as it is brought into the factory contains the 
spores of this germ on the husks, silk and kernels of the 
corn. The spores are heavily protected by hard, dry mem- 
brane, which seem to resist the action of heat like asbestos 
so that the life is protected against ordinary temperatures, 





and require fully 15 minutes’ exposure to a moist temperature 
of 250° F. It grows best in an absolute atmosphere of 
hydrogen; small quantities of atmospheric oxygen seem to ip. 
terfere with its growth. In a vacuum it grows more slowly 
since, of course, all oxygen can not be eliminated from any 
container. Multiplication of this germ in canned goods does 
not take place for several days after the goods are processed 
and stored away, but when it does begin to multiply it forms 
a very disagreeable gas, to which we have referred. The 
cans may not swell for ‘some time afterward. When the cans 
swell the germs will have changed the whole character of 
the corn, it will be unfit for use and is a total loss to 
the canner. Corn even slightly affeeted by this organism ean 
not be reclaimed—the offensive odor remains even though 
slightly affected cans are punctured and subjected to a venting 
A pack of corn infected with the organism is almost 
oss. 


process. 
a total 

Of course good cans may be separated from those which 
are affeeted by means of a system employed for sorting sour 
corn. This consists of sterilizing all eans which are appar- 
ently good at a temperature of 212° F. in water for one hour 
to one hour and a quarter, or under pressure for 40 minutes 
at 230°. After a re-cook of this kind there will be some 
cans which will not snap back on cooling. These are the 
worst cans in the lot and should be thrown out as bad, but 
a further test is necessary to separate those which are only 
slightly affected. The cans are put into a crate, single layer, 
bottom side up, and subjected to a boiling temperature for 
six or seven minutes; cans are submerged just about one 
inch below the surface of the water so they can be watehed 
carefully. Cans which puff out in this time are affected more 
or less. They should be marked as they puff out and may 
be separated later. While this system of sorting the good 
eans from those which are bad is fairly satisfactory it is 
not perfect by any means, owing to the difference in the fill- 
ing of the cans and the varying temperature of the contents 
when filled. If all cans were exactly of the same consist- 
ency, the same quantity in each can and filled at the same 
temperature they would respond to this test perfectly. Parties 
who have tried the different methods report that this method 
gives the most satisfactory results, and after shipping the 
goods out few complaints have been received. 

This anaerobic putrefactive organism of which we have been. 
speaking is to be dreaded far more by the canner than the 
organisms which produce sour corn, owing to the fact, as 
we have said, that even if a can is oniy slightly infected it 
will produce such a disagreeable odor as to make the goods 
unfit for human food. This organism in many respects re- 
sembles the tetanus germ, and the photograph will show how 
the spores form at the end of the rod. Its habitat is the 
soil; it is found frequently on potatoes along with the com- 
mon potato germ. It resembles in some respects the organ- 
ism which causes the malodorous decomposition of imper- 
fectly sterilized peas, but differs from it in the shape of 
its spores and thickness of the rods. The anaerobic bacillus 
which causes swelled peas is more slender and forms oval 
spores and the spores are not located as near the end as 
those of the organism we are describing, although the gases 
formed by these two organisms are very similar. 

It is.very strange indeed why packers will take the chances 
of spoilage when it is so well known and established that 
these microbes are so difficult to destroy under any process 
less than 250° F. for 65 minutes. Packers in Maine have a 
great deal of trouble both from swells and sours year after 
year, first in one place then another, simply because they will 
not use a heavier process. This is true also of other packers 
throughout the east. In the west the packers are using the 
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Will your Corn, Peas, String Beans, etc., keep 
without souring or swelling? 

What causes discoloration? 

What kind of water are you using? 

How to keep Tomato Pulp without a preservative. 

How to make Catsup without any preservative 

How to keep Pickles from scumming. 

How to keep Sweet Pickles without a preservative. 

How to keep Mince Meat without a preservative. 

How to keep Fruit Butters without a preservative. 

How to prevent the scum forming on Maple Syrup. 


How to prepare all kinds of table condiments so’ 
that they will comply with all pure food laws. 

No chemicals are used in these products, There 
are no secret compounds. Vinegar experts. of 

How to keep Syrups... How to prevent Candy 
from sticking. How to utilize waste products. 

Something is wrong with your goods, what is the 
trouble? Who can assist you? - 


_The National Canners’ Laboratory Experts, 

25 years’ actual experience combined with 
: thorough scientific training in bacteriology and 
| ~] chemistry. Write for full particulars. 
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heavy process—some of them are using a process of 250° for 
75 to 80 minutes in order to be absolutely certain that their 
sterilization will be complete. This, however, we do not think 
is necessary, but those who have suffered severe losses from 
spoilage prefer to take no chances, particularly when it is 
known that by proper treatment with cold water the color 
is not seriously affected.. Of course the corn is darkened to 
some extent, but it is a fact that corn may be exposed to 250° 
for 80 minutes and still not be seriously discolored. It must 
be chilled to absolute coldness, however. The water must be 
introduced into the retort before the lid is opened and after 
the cans are removed they must go into a cooling tank and 
before storing must be absolutety~cold. The corn will not 
be as seriously discolored by this treatment as cans processed 
75 minutes at 240° and stored hot, without cooling. 

The time and temperature used for sterilizing string beans 
and peas varies materially in different sections. It is not 
exactly clear to us just why ,this difference should exist, al- 
though it is possible that the bacteria in some. sections are 
different from those in other sections. In certain states the 
peas must receive a temperature of 240° for 35 minutes while 
in other sections this time has been cut down fully 15 minutes. 
We have investigated one case of spoilage where the packer 
reported that he had used a temperature of 240° for 38 min- 
utes. However, we are inclined to think there were some de- 
fects in his system—either the thermometers were not correct 
or he was not getting proper circulation in his retorts. 

There is quite a variation in the processes employed for 
sterilizing string beans and -wax beans. They vary all the 
way from 16 minutes to 30 minutes at 240°. While our 
investigation of this shows that nearly all the short processed 
beans are infected with bacteria yet in many cases we have 
not found bacteria in beans which have been processed only 
18 to 20 minutes. But why should they be processed for so 
short time—why not give them the full time? It does not 
affect the quality, and if properly blanched and chilled a 
30-minute process will. not cook the beans to pieces, and a 
35-minute process on peas will ‘not affect the quality materi- 
ally. It seems to us good policy to give the different canned 
goods all the sterilizing they will stand; of course we would 
not advocate a process which would cook these vegetables to 
pieces and destroy their appearance, but we do believe that 
with proper care with blanching and chilling that there will 
be no such danger. 

Peas gave packers a good deal of trouble this year; it 
was hard to get a nice, clear liquor owing to the starchy na- 
ture of the peas. They seemed to contain less sugar and 
more starch and had a tendency to crack open in the process, 
and of course the starch would escape into the liquor and 
cause it to have a cloudy appearance. It was an exceptional 
year and few packers were able to get good clear liquor on 
their peas on this account. Some packers were tempted to 
éut down the process to 20 minutes, and did so without secur- 
ing a clear liquor. We believe that with proper precautions 
a full process can be given on all these vegetables without 
depreciating quality materially. 


Description of the Bacillus Which Causes Malodorous Decom- 
position of Corn. 

Name—Bacillus Butyricus Frumenti, discovered by Duck- 
wall in 1904. 

Origin—Found cn the husks, the,silk and kernels of corn, 
also in garden soil and around the eyes of potatoes. 

Form—Large, thick rods, having rounded ends forms threads. 

Motility—It is slowly motile, has many curly flagella and 
giant whips are abundant in the water of condensation in 
agar slant cultures. 

Sporulation—Spores form readily at 98° F. Terminal round 
spores are formed, giving the germ a drumstick appearance. 

Aniline Dyes—Stains readily. Grams method may be used. 
Flagella demonstrated by Duckwall’s method. 

Grovwjth—The growth is rapid after two days where oxygen 
is eliminated (at blood temperature), at ordinary temperature 
growth very slow. 

Plates—Colonies develop at ordinary temperature in gelatin 
in four to seven days, and resemble the bacillus subtilis; the 
gelatin slowly liquefies and gas is produced. On agar plates 
the colonies have the appearance of gray specks. Under the 
microseope they are oval and surrounded by extremely fine 


threads. 

Stah Culture—No growth at the upper part of the tube; in 
glucose gelatin twbhes cultures show a cloudy growth along 
the line of the inoculation, which radiates outward into the 
gelatin; the gelatin is eventwally liquefied, gas bubbles are pres- 


ent along the line of inoculation. 
cose agar culture. 

Streak Culture—On glucose agar the 
practically invisible. 


This is also true in the glu. 


growth is rapid ang 


Photomicrograph, showing the curly flagella of the anaerobic 
Bacillus Butyricus Frumenti, obtained from a can of swelled ‘corn. 
Some of the rods have the terminal spores and still retain their full 
equipment of flagella. This view was taken from a slide prepara- 
tion specifically stained, obtained from a twenty-four hours’ growth 
on a 2 per cent ‘glucose agdr. Photographed through the micro- 
scope, using a 2 mm.-oil immersion ‘objective and acetylene radiant. 
Magnified 1,200 diameters. ~~ 7 

Bouillon—It becomes diffusely clouded’in two or three days 
in the incubator, then settles to the bottom and forms a sedi- 
ment. 

Glucose Gelatin—Colored wit Litmus—Becomes permanently 
liquefied. The culture remains blue, showing that there is no 
acid formation. 

Milk—Grows well in milk but produces no change; stareh is 
not inverted. On potato the growth is invisible. 

_ Oxygen Requirements—It is an obligative anaerobe, grow- 
ing in a vacuum, in an atmosphere of hydrogen or carbonje 
acid gas or nitrogen. 

Temperature—Grows best at blood temperature; - will not 
grow at a temperature below 60° F. 

Gas Production—Produces hydrogen sulphide and forms 
chemical compounds with a decidedly disagreeable odor. Na- 
ture of the chemicals have not been investigated as yet. 

This organism begins to form these malodorous compounds 
almost as soon as ‘the bacteria begin to multiply, and the 
odor is quite perceptible in corn which has not been suffi- 


Photomicrograph of the spores of Bacillus Butyricus Frumentl, 
an anaerobic bacillus obtained from a swelled can of corn. This 
germ produces a terminal round spore which gives the 
appearance of a drumstick+ or screweye and greatly resembles 
tetanus. The spores are thick-walled and are very resistant to 
high temperatures. From culture on 2 per cent glucose agar. 
Stained lightly with carbol fuchsine. Magnified 1.200 diameters. 



























; rocessed, after a period of three or four days if 
Se ed kept in a warm place, or if they have been piled 


awa hot. 
Te aed of Re-cooking Insufficiently Sterilized Corn Involv- 
the Scientific Principles—Since this germ originates 
from spores which have not been destroyed in the sterilizing 
rocess it will not go back into the spore form until chemical 
changes in the can become so marked as to make it totally 
unfit for food, and this will hardly be the case until the cans 
in to show signs of swelling, or at least will puff out 
ickly in the separation test. In re-cooking a lot of corn 
which shows signs of spoilage it is a safe conclusion that 
the germs have not developed in sufficient. numbers to have 
gone into the spore form again, consequently a very small 
amount of heat will destroy the vegetating forms of this 
pacillus. One packer was very much confused in this mat- 
ter; he could not understand why a second cook at one hour 
and a quarter at 212 degrees Fahrenheit would kill the germs 
where he had failed to kill ‘them in the first place at a 





Photomicrograph of Bacillus Frumenti, showing ordinary flagella 
and also a bunch of “giant whips,” greatly resembling a bunca of 
hair. This is an obligative anaerobic bacillus found in corn and 
was Obtained from a swelled can of corn. ‘The pressure of gas 
ereated by this organism is enormous, sufficient to burst the cans. 
Stained by our special method from a young growth on 2 per cent 
glucose agar. Photographed through 2 mm. oil immersion ob- 
jective, using acetylene radiant. Magnified 1,200 diameters. 


tempetatnre of 240 degrees for seventy-five minutes. The 
reasom'is simply this—in the first place he was deaking with 
asporé form or seed form of the bacteria, and in their dried 
up e@adition were able to withstand heat to a remarkable 
degree. , However, after surviving the sterilizing process and 
pes imbedded in a very nutrient substance spores or seeds 
would begin to sprout like seeds ofa plant, and in this 
forma sealding temperature will destroy the tender growth. 
Of course we must always bear in mind that bacteria belong 
to the vegetable kingdom. They are not animals or insects, 
and the spores are seeds just like a mustard seed, a grain of 
wheat, a seed pea or seed bein. Some of these seeds will 
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stand a boiling temperature, but a young growing plant, 
sprouting from the seed, would be immediately killed at boil- 
ing temperature. This is true of all spore bearing bacteria; 
even the most resistant forms known perish rapidly under 





Photograph of a test tube culture of the anaerobic Bacillus 
Butyricus Frumenti, on 2 per cent glucose age. he force of gas 
was sufficient to split the agar in many places, forming pockets 
filled with gases of various kinds, such as sulphuretted hydrogen, 
phosphoretted hydrogen, hydrogen, etc. The growth of this germ 
in media containing no sugar is not as free in gas formation. 


this kind of treatment, and in the laboratory many sub- 
stances which are chemically changed by high temperature 
are easily sterilized in two or three operations; thus gelatin, 
combined with meat. juice, cannot be heated above the boil- 
ing point without losing its gelatinizing power; but all spore 
bearing organisms which may be present in it are killed by 
heating it on three successive days in boiling water, or steam 
at 212° F. Milk can be sterilized in the same manner, and 
blood serum, which coagulates even at boiling temperature, 
is sterilized at a very much lower temperature in five heat- 
ings. This method may be practiced with success in the 
canning industry, particularly with shrimps and scallops, 
which are so easily cooked to pieces at high temperatures, 
and they would be cooked to pieces long before the spores 
of bacteria would be destroyed, consequently the only safe 
method is to allow the bacteria to sprout from the spores, 
then destroy them in a temperature which will not cook the 
products to pieces. 
Processing Under Agitation. 

The agitating system of processing goods has again been 

tried with success. Peas have been packed without a single 
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case of spoilage under a process of 240° for 16 minutes. This 
is less than..one-half the time - actually * required in‘ many 
localities for processing peas in -the old style retort. By 
simply agitating the contents of the éan' so that the central 
portions will be continually carried. towards the outside. of 
the can insures a perfect sterilization, in just about one-half 
the time required in the old way. The liquor is remarkably 
clear and much of the freshness of the green pea is retained. 
I saw some cans of peas cut open after being sterilized in 
the agitator; they had a positively raw taste, almost like 
peas fresh from the vine, The packer felt somewhat alarmed 
on this account, because he feared ;jthat the brokers and 
jobbers would not like them in this shape. This would-be 
a matter of education. Of course, nothing like this has ever 
been seen before; canned peas have] always had a cooked 
taste and a cooked appearance, and when the jobber is con- 
fronted with something that is. almost .as fresh as when 
taken from the vine he has a new standard of quality.. .The 
same thing can be said of.corn. Weihave corn here in the 
laboratory which has been processed only 24 minutes at 
250° F. It is creamy, almost ‘as: white as when first cut 
from the cob, and contains the freshness of young tender 
corn just cut from thé cob In some cases it has almost a 
raw taste. The agitator*is now _no longer an experiment; 
the results have been under observation by this laboratory 
for four or five years, and we are thoroughly satisfied that 
the principle is scientifically correct; and we will not be 
surprised to see it almost universally adopted. 

For processing pumpkin, hominy, kraut it is most difficult 


to get a fine grade of goods in the old style process; with _ 


the agitating system the problem is so simplified that any 
one can get a first class article with ‘no discoloration what- 
ever, with absolutely no danger of spoilage. 


PRESERVERS’ DIVISION. 

Dr. Wiley’s Experiments With the ‘‘Poison Squad.’’ 

The long delayed report on the’ administration of benzoate 
of soda and benzoic acid on Dr. Wiley’s ‘‘Poison Squad’’ 
has now made its appearance in the form of a small cireular, 
No. 39. The last four years we have had intimations that 
these preservatives were being fed to a class of young men, 
and from time to time we have heard it whispered about 
that these preservatives were deleterious to health. In 
court trials it was intimated that the authorities “at Wash- 
ington had found that these preservatives were injurious to 
health. This was in 1904, but no data’on the subject has 
ever been given to the public for four years and a half. On 
page three of this circular we are given the dates of April 
and May, 1904, and yet, although the manufacturers of 
tomato catsup avd allied products have been’ waiting 
patiently for something definite, nothing: appeared to speci- 
ally alarm them further than that benzoate of soda might 
not be allowed or might be prohibited at any time. 

Looking over the report we are surprised that these figures 
have not been made public long before, and it is a question 
whether they would have been made public even now if 
‘President Roosevelt had not taken the investigation out of 
the hands of Dr. Wiley and given it to a board of scientists. 
Think of taking twelve young men and feeding them a pre- 
servative in capsule form, ranging from one to two and one- 
half grams per day, and then trying to draw conclusions as 
to its harmful effect. There is no doubt that if these young 
men had.been fed common salt in these amounts in capsules 
the result would have been nearly the same. From the very 
first these experiments at Washington have been unfair. In 
order, to make a proper test the preservatives. should- have 
been distributed in the food, not in any one article, but in 
several articles of food, so that there would be no, guessing 
as to what article of food contained a preservative. Dr. 
Wiley’s reasons for giving these chemicals in capsule form 
are not well taken. Dr. Wiley should-not. have known at 
any time just what young men were being fed preservatives; 
the class should have numbered twenty-four: instead of 
twelve, or there should have been-at least an equal number 
of men who were not fed preservatives along with those who 
were fed preservatives, so that control tests might be made. 
While the principle of employing human subjects in order 
to ascertain the toxic properties of drugs does not find favor 
in general with the medical profession, yet as long as this 
test was to be employed there should have been control tests 
along with them. There should have been a certain number 
of young men to whom the preservatives were to be admin- 
istered ana@ these young men should not have been known 
| to any excepting a special committee of not over three dis- 
‘interested persons, and the preservatives sliould have been 








given in the food and not in’ ¢apsule*form, and the 
Should have been limited to Jess than a gram a day,‘ in’ al) 


‘exeepting possibly. 6ne or’ two cases. 


The data should have been complete on the entire Lumber 


.of young men, both those who were taking the preservative 


and those who were not. ‘The data ‘should have beeg on. 
piled and éverything: excepting ‘the ‘conclusion should have 
been tabulated before the names of the young men te whom 
the -preservatives were fedwere made known, even tg Dr 
Wiley: himse]f. Every young man who took these chemicals 
knew fromthe start that Dr. Wiley was opposed tox thel 
use, and being in the employ of the Bureaw of. Chémi 

of the Department: of Agriculture they naturally: felt. that 
the ideas of their chief were correct, and although they; were 


{probably honest, :itcis humap nature:to sympathize with ones 


employer. or, a superier-official. If the experimént with ben. 
zoié acid and benzoate of soda had been conducted in.g 
truly s¢ientifie way, using young men as controls, arid: the 


:identity of those to whom chemicals were being fed eon. 


¢ealed, then the data: would have had value to a certain 
extent, although it is most difficult to control secret thoughts 
habits dnd:impulses of hyman beings. : 

Experiments with animals we have frequently pointed out 
are much more ‘Satisfactory, simply because they do not 
know that they aré™being treated; they can be kept in al- 
most a natural environivent,.and after the experiments they 
ean be killed and all of their internal organs examined under 
the micreseope...There are a: great many experiments of 
this kind“on record, and they are strangely different in their 
results from, those obtained by Dr. Wiley. It is indeed a 
matter to be deplored that these experiments, costly as they 
have been to the government, were not conducted in a more 
scientific way. The purpose of the experiments was not to 
foist the ideas or set opinions of any one_man_on the Ameri- 
can peaple, but were to.ascertain ‘the truth in regard to the 
effect of chemical preservatives on. metabolism and on the 
general héalth of mankind. No limit was set on the ex- 
pense;, everything was at the disposal~of .the investigators, 
and a fair and ‘conclusive report was. expected, and they have 
failed miserably, ‘if. we are’ to. accépt what ‘has already been 
published <on ‘the subject. In the final court of appeal we 
think that.these _results will’ have very little weight, be- 
cause the administration of chemicals in capsule form on a 
set of young men, without any controls, is too faulty to he 
admitted as sound, ‘seientific evidence. 


Something About Packing Goods Without Preservatives. 

The report concerning the harmfulness of benzoic acid and 
benzoate of soda as published in ‘cireular No. 39, together 
with the attitude of various food commissions on the admis- 
sion of articles so preserved as legal food products is going 
to foree the manufacturer, for a time at least, to put up his 
goods without the use of any chemical preservative, except- 
ing those specified, namely salt, sugar, vinegur and wood 
smoke. Of course, ‘sterilization is, and always has béen, 
allowed. At sueh a critical time: packers are receiviig ¢if- 
cular letters from different parties’ who claim to have seeret 
methods of preserving these goods so that they will comply 
with pure food laws. Very extensive circulars have been 
sent out about am ‘‘eleetrical treatment’’ to be applied to 
all classes of table condiments, the claim being set up that 
they will keep ‘indefinitely in. all kinds of packages,’ either 
sealed or exposed. An investigation of the claim “by? the 
experts at the National Canners’ Laboratory has brought to 
light the-faet that the party .who made this claim ‘has not 
made good his assertions, and even if he had made good his 
statements, the chemicals deposited by electricity -would 
have been- metallic salts, which-in- themselves: would-be pre 
servatives and would be so regarded by the food officials 
We had more than twenty-five inquiries as a result of; the 
cireulars ‘sent out to“the trade-by this party. To all, of 
which we have had to reply that we deemed the matter 4 
not werthy of consideration. oF 

Another circular has been sent out by a man on the Paeifit 
coast who claims, to do all manner of impossible things by 
means of a ‘‘secret compound.’’ Another man came out 
with a nitrogen dioxid treatment, equally as objectionable 
as any of the others. Another man came out with th 
essential principles of spices as a means of preserving these 
condiments, These were held by the food authorities to be 
just as objectionable as benzoate of soda. We now hart 
before us another cireular from a Pittsburg laboratory, 
is reads like this: ‘‘We have discovered a new method 
for keeping tomato pulp and ¢atsup. It will keep the pulp 
better than any other preservative, and it is the only way ° 
keeping skins or whole pulp in barrels for commercial use. 
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the compound, and when this pulp is sold to the 
inufacturers you can assure them that it will keep 
without the use of benzoate of soda or any other chemical 
sompound now objected to under the Pure Food law. As 
this compound is not destroyed in the process of making 
catsup, it will enable the canning companies to get a good 
rice for their skin stock. This formula is now in use by 
P me of the largest catsup concerns in the country. If this 
is of interest to you we would be glad to hear from you. 
This formula is sold under a guarantee not to be objected to 
py the Pure Food law. The price of the formula is $250.00.’’ 

“The main thing, you see, is to get the $250.00; they all 
want the money first, then you can fight it out alone after- 
wards. Now, just keep this in mind: you are dealing with a 
fermentable substance and you cannot keep a fermentable 
substance without a preservative unless you sterilize it in 
one way or another. Tomato pulp will ferment, and there 
js no compound in the world that could be used by a con- 
seientious manufacturer to preserve his pulp, because it 
would have to be a preservative, and they are all in the same 
class, excepting those we have mentioned. With the proper 
use of steam heat to sterilize the barrels, proper concentra- 
tion of the pulp, and the use of common salt, with perhaps 
a little vinegar, you have the only preservative the law will 
allow, unless it would be spices; and it does not make any 
difference to you what the compound is, or what salts are 
deposited by an electric current, if they will inhibit yeast 
and mold germs, they can be detected by chemistry, and you 
would not want to use them because you would stand in a 
false light. There is no seeret in the keeping of tomato 
catsup, chili sauce, sweet pickles, relishes, Worcestershire 
sauce, salad dressing, mince meat, fruit butters or any of 
these things without a preservative. In the case of tomato 
catsup the pulp must be concentrated, the salt must be added 
if it is to be carried in barrels, and the barrels must be thor- 
oughly steamed out until they are free from yeasts and 
molds; and at the present cost of barrels the enameled tin 
ean is a much better package, cosfs relatively the same 
amount of money, the color and flavor of the product is re- 
tained, and the pulp may be sterilized easily in cans holding 
five gallons or more. There is no need of adding any salt, 
vinegar or spices. 

The keeping of the finished tomato catsup or chili sauce 
after it is made up is simple sterilization, either after the 
bottles are filled and sealed, or the catsup may be sterilized 
as it is being filled into sterilized bottles, and corks must 
also be sterilized or else a metallic seal must be used. The 
keeping quality of catsup after the bottle is opened cannot 
be guaranteed beyond certain limits. It may be fortified by 
certain combinations of spices, sugar, salt and vinegar, and 
in some cases it will keep for a considerable length of time 
if not too freely exposed to an atmosphere laden with micro- 
organisms. In the sunlight by an open window an open 
bottle will sometimes keep for months, because the sun will 
evaporate the water on the surface, a dry skin will form 
over the surface which will thoroughly protect the contents 
from the germs which drop in through the neck of the bottle. 
Keeping of catsup in bulk has not been thoroughly accom- 
plished. Our present knowledge limits the size of the con- 
tainers to one gallon. The keeping of mince meat depends 
upon the amount of acid, sugar, spice, salt and alcohol, with 
an exceedingly small limit on moisture. The keeping of 
sweet pickles depends upon the acid strength of the vin- 
egar, the sugar and sterilization. The keeping of fruit but- 
ters depends upon concentration and acidity, together with 
the sugar used. The keeping of salad dressing depends upon 
the character of the constituents, the amount of acidity, 
salt and oils. The keeping of table sauce depends upon the 
acidity, principally, and the character of the substances used 
to give it body. The keeping of relishes of various kinds 
depends first upon their character, upon the acidity, and upon 
sterilization according to the kind. All these table condi- 
ments can be prepared without the use of chemical pre- 
servative—none are absolutely necessary, but in most cases 
the cost of: manufacturing is greatly increased, and greater 
skill must be used in the preparation. The keeping quality 
m no instance depends in any way upon the soundness of 
the stock or raw materials, and where sterilization is em- 
ployed such an argument is absurd. 

In the preparation of all kinds of pickled table condiments 
a fermentation is absolutely necessary—they must undergo 
a lactic fermentation. This in itself could in a scientific 
way be regarded as an unsound method, because any fer- 
mentation is regarded by bacteriologists as one step toward 
decay. The old method of making tomato catsup was a 


You add 
catsup mé 


fermentation of the pulp which went on until the decaying 
process was almost complete, and was finally arrested by the 
addition of vinegar and spices; but such catsup would not be 
well received by a public which is educated up to a higher 
ideal. 

A word in conclusion. No manufacturer of these products 
ought to be misled by cireulars sent out promiscuously from 
unreliable sources, promising to do impossible things. When- 
ever a circular states that a ‘‘compound’’ can be used to 
take the place of forbidden preservatives, consign it to the 
waste-basket right there. No compound in the world, how- 
ever secret it might be for a while, could be used by a man 
who hoped to have a good, clear conscience; if a man expects 
his label to tell the truth, let it be the whole truth. 

‘*This above all, to thine own self be true; 
And it must follow, as the night the day, 
Thou canst not then be false to any man.’’ 





DR. WILEY HINTS AT RETIREMENT. 

Dr. Harvey W. Wiley, chief of the Bureau of 
Chemistry of the United States Department of Agri- 
culture, in an interview in the Washington Post, says 
that “Some interests formerly arrayed against him 
now frankly confess they were in the wrong. The 
largest food supply house in Chicago, employing over 
400 sales agents throughout the country, has told me 
the same thing. 

“There are other interests that are slower to recog- 
nize the truth, though the public health is at stake. 
These are the dried fruit industry of California, cer- 
tain molasses manufacturers of Louisiana, and the 
Wholesale Liquor Dealers’ Association. I look for 
these people to come around in good time, just as 
soon as they realize the inevitable progress of civiliza- 
tion. 

“Tf I should leave the Government service, I would 
continue to fight as a private citizen in the cause of 
pure food. I believe the time is already in sight when 
I can lean back and say to myself that the struggle 
which I began twenty years ago is ended.” 

The Post adds that Dr. Wiley has in mind, al- 
though he didn’t say so, when he spoke of the possi- 
bility of leaving the Government service, the friction 
between his office and that of the Secretary of Agri- 
culture over the enforcement of the pure food law, 
resulting in the appointment of a board of referees. 





LADD APPOINTS FOOD COMMITTEES. 

Prof. E. F. Ladd, North Dakota Food Commis- 
sioner and late president of the Association of State 
and National Food and Dairy Departments, acting 
under authority of the resolution adopted by the recent 
Mackinac conference of that association, has appointed 
the following committees : 

Committee on the Preparation of a Uniform Sani- 
tary Bill: H. E. Barnard, Indiana; E. H. S. Bailey, 
Kansas; T. J. Bryan, Illinois; George M. Flanders, 
New York; L. Davies, State of Washington; J. H. 
Worst, North Dakota; Charles D. Howard, New 
Hampshire. 

Committee on Uniform Food Law: M. A. Scovell, 
Kentucky; R. A. Pierson, New York; A. C. Bird, 
Michigan; James Foust, Pennsylvania; R. M. Allen, 
Kentucky ; W. D. Bigelow, Washington, D. C. 

New Members of Standard Committee: Prof. J. H. 
Shepard, South Dakota; Chas. D. Woods, Maine. 





The “Wanted” and “For Sale” pages in Tue Can- 
NER are a clearing house for the American canning 
industry, being the quickest means for filling pack- 
ers’ wants of almost every description. 





THE CANNER AND DRIED FRUIT PACKER. 








M8 M8 


Canned Goods Notes se ost | 








The Hartford, Wis., canning factory finished its season’s 
pack of peas recentiy. . 


The canning factory at Ladoga, Ind., has commenced its 


season ’s run on corn, 

The Atlantic Canning Company, Atlantic, la., has com 
menced its season’s run on corn. 

The Wayland Canning Company, Wayland, N. Y., has been 
putting up string beans, the pack of which is followed by 
corn at this factory. 

The Cedar Falls, Ia., 
season’s run on corn. 
contract. 


canning factory has commenced its 
The company has 650 acres under 


Two new canning companies are reported to be organizing 
in Wisconsin, to be ready for operations next season, one at 
Cedarburg and the other at Mequon. 

The Hoopeston Canning Company, Hoopeston, Ill., have 
commenced the season’s pack, and it is believed there will 
be 80 per cent of a yield. 

The Columbia Canning Company, of Columbia, Tenn., is 
now canning tomatoes. It is reported that the company 
expects to ship not less than thirty carloads cans this season. 

The Rossville Canning Co., Rossville, Ill., is running on 
corn. The company has under contract 1,100 acres and but 
few growers have reported a poor crop. 

The P. Rohenadel, Jr., canning factory has started on the 
corn crop, which will keep them busy until October, when 
they will commence on cabbages. 

A. J. Patterson has opened a canning factory in Green 
ville, Tenn., where all kinds of vegetables and fruits are 
being canned, especially tomatoes. 

The Montrose Canning Company, Montrose, Ia., has begun 
operations in earnest. They have received some very fine 
varieties of tomatoes, according to reports. 

The Columbia River Packers’ Association is reported sold 
up on its Nusragak, Alaska, pack of red salmon, which is 
said to have been a full one. 

The Plymouth Canning Company, of Plymouth, Wis., has 
closed operations for the season, which, it is reported, has 
been a fair one. 

The crop of sweet corn in the vicinity of the Gibson Can- 
ning Company’s factory, at Gibson City, Ill., which has just 
begun its fall canning, is reported to be light this year. 

We hear that the Empson Canning Company has equipped 
its new factory at Greeley with motors and has installed 
one at the Longmont factory of 75 horsepower. 

The canning factory at Warrensburg, Ill, is running on 
sweet corn. The dry weather has cut the crop short and the 
indications are that the pack will not exceed an average 
output. 

Referring to the item in our iast issue regarding trouble 
due to the employment of colored help in the factory at 
Lexington, Tenn., Superintendent Dingee writes us as fol 
lows: 

A report from Bridgeton, N. J., indicates a short pack in 
that section. One tomato packer reports that he will not 
have more than half a crop, and that the whole pack is 
going to be largely reduced. 

The Wm. M. Traver canning factory, at Deeatur, Mich., 
and its contents were burned a few days ago. The loss to 
the building and stock is estimated at $11,000, with $7,000 
insurance. The origin of the fire is unknown. 

Ziegler Brothers canning factory has started to work on 
the tomato pack. The crop in that vicinity, it is said, is 
going to be very large and a large pack is expected to be 
made. 

The Winthrop, Minn.,.canning factory is at work putting 
up eorn at a rapid rate. If frost holds off for the next 
three weeks it is expected that the company will have put 
up one of the best packs since the factory started. 

The Hawk Canning factory, Webster City, Ia., is nearly 
completed. Machinery to sufficiently equip the factory has 
been installed, and, according to reports, the factory is about 
ready to commence operations. 

The Wausau (Wis.) Canning Company recently closed its 
season’s run on peas, after putting up a large pack. The 
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yield, says a report, was very heavy, and the new improve. 
ments made enabled the company to do the work with 
greater rapidity than last year. 


A report from Springfield, Mass., says: The factory of 
the Windsor canning company is now running full time ang 
employing a large force of help, both in the fields and at the 
factory. The proprietors of the factory look for. the largest 
output this year in the history of the company. . 


Anderson Brothers Canning Company, of Oskaloosa, Ta., 
started their tomato canning season nearly a month in ad. 
vance of last year’s. Tomatoes are ripening early and the 
prospect for the pack is good. Corn canning is expected to 
commence about September 1. 

The Rounauit canning factory, Las Cruces, N. M., has 
opened for business and is putting up a large amount of 
green chile in cans. It is the intention of the owners of 
this plant to enlarge it next year and ean all kinds of fruits 
as well as the chile. 

The Algoma Peas Company, of Algoma, Wis., was organ- 
ized recently. Jeff Teweles was appointed manager. This 
company makes a specialty of all kinds of dried peas. They 
are located in the central part of the two leading counties 
which raise the best peas which are in the market. They 
also supply canners and dealers with Alaska peas. : 

The two plants at Vinton, Ia., the Iowa Canning Company 
and the Vinton Canning Company, are now running on corn, 
and it is reported that there will be an unusually large pack 
this season. Both plants have made many improvements 
during the past year to keep them installed with up-to-date 
machinery. 

Reports indicate that an increased acreage and an un- 
usually large crop combine to promise an exceptionally large 
pack for the Snowflake Canning Company, at Brattleboro, 
Vt., where the drouth did not affect the sweet corn seriously, 
We understand that the output of about 435 acres is to be 
handled by this plant. 

It is reported that the Bloomington (Ill.) Canning Com- 
pany are considerably encouraged since the late rains, and 
it now looks as though they would have a fair average crop 
of sweet corn this season. Owing to the late spring the 
season will open later than usual, but if frosts keep off it is 
expected that a fair pack will be made. 

The Waterloo (Ia.) Canning Corporation has begun to pack 
corn. Some important improvements have been made at the 
factory preparatory to the season’s work. Besides improve- 
ments in machinery an automatic sprinkler arrangement has 
been installed to protect the plant against fire. It runs 
throughout the entire plant. The company expect to put up 
an average pack of corn. 

The Post Intelligencer, Seattle, Wash., of recent date, con- 
tained the following: Practically all the purse seine boats 
of lower Puget sound have returned from the salmon banks. 
Four of the six canneries in Anacortes were operated 
throughout the season, and their total pack up to August 13 
was 22,178 cases of one-pound cans, and 14,735 cases of 
half-pound eans, or a grand total of 29,545 48-pound cases. 

It is reported that many bushels of pickles have been 
received this season at the Pierceton plant of Reid, Murdoch 
& Co. Abundant rain has helped the cabbage crop, and It 
is said that if there are no early frosts the factory 18 
assured of a prosperous season. ‘The plant has been putting 
up chile sauce, catsup and kraut. Tomatoes are also being 
handled. 

Reeent reports from California indicated a fear on the 
part of canners at Yuba City that they would suffer a con 
siderable loss in the matter of fruit they could not handle 
unless more help could be secured. Canneries are short 
handed and the California Fruit Canners’ Association can- 
nery there was in need of about 125 more hands. The fruit 
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eontracted for is being delivered whether it can be handled 
or not. 

‘Jn your issue of the 27th inst., stating that I had trouble 
with help in my plant on aceount of mixing up blacks with 
my white help, I wish to say that I had seventy girls and 
women employed as parers, and as our tomatoes began com- 
ing in faster than they could handle them I was compelled 
to take on some colored women, placing them at tables to 
themselves, and only eight women out of our seventy quit 
the factory on account of employing the colored women. 
You are probably aware that there are several canning 
plants in our state that employ colored help entirely, not 
being able to get white help at all.’’ 

The Portland (Ore.) Journal, of recent date, contained the 
following: ‘‘The steamer North Star, the first of the Alaska 
salmon fleet to arrive, reports the Bristol Bay salmon pack 
large. The three canneries packed as follows: Alaska Pish- 
ermen Packing Company, 43,000 cases; Portland Alaska Fish- 
ing Company, 58,000 cases; Columbia River Packers’ Asso- 
ciation, 51,000 cases. The other canneries of the Nusragak 
all had good luck. The American ship Henry Villard, with 
the Alaska fishermen’s pack, left August 6 and should arrive 
here in a week or ten days. The other vessels of the fleet 
sailed about August 20 and will arrive about two weeks later. 








Fruit Notes 
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Speaking of the recent meeting of the International Apple 
Shippers’ Association at Niagara Falls, the last issue of the 
Ameriean Agriculturist says: ‘‘Late reports coming to 
American Agriculturist show that the association members 
estimate the greatest increase in the crop as being in the Pa- 
cifie coast states, or what is known as the boxed apple section. 
It is believed that the Hood river valley of Oregon will have 
300,000 boxes of apples to ship this fall. Quality of the 
1908 crop is generally conceded to be better than that of the 
last year, as apples at the present time show larger size. 
Members of the association say their reports from England 
aud the coniinent of Europe are to the effect that the apple 
yield there will be larger than in 1907. No doubt exists that 
the apple shippers try to obtain accurate knowledge of crop 
prospects, yet the fact must not be overlooked that they are 
sometimes inclined to see things too much from their own 
point of view.’’ 








Pickle Notes 














Moody & Son, at Cuthbert, Ga., are operating their plant 
on eueumber pickles. 

It is reported that C. M. Hunt has withdrawn from the 
Hunt-Fowler Company and will devote his time in future 
to the interests of the Island City Pickle Company at their 
stations in northern Michigan. 

The property of the Ringrose Pickling Company, of Min- 
neapolis, against which an involuntary petition in bank- 
tuptey was filed recently, has been sold for $8,100, although 
it was declared by the receiver, Andrew C. Anderson, to be 
worth $31,875, with about $4,000 encumbrance. The re- 
celver recommended the sale to E. Van Voorhis, of River 
Falls, Wis., the highest bidder, on the ground that the prop- 
erty is of a perishable nature, the bidders few, and the sale 
favored by the heavier creditors. Judge Milton D. Purdy 
ordered the sale in the United States district court. 


he warehouse of the Traverse City (Mich.) Can- 


nng Company, containing a considerable quantity of 
canned goods, was damaged by fire recently, the ex- 


tent of the damage not-being reported. 
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INSURANCE NEWS. 


A meeting of the Advisory Committee of Canners’ 
Exchange was held at their offices, No. 5 Wabash 
Avenue, Chicago, Illinois, on Wednesday, August 26. 
At this meeting all of the committee, consisting of 
Mr. Frank Van Camp, chairman, Indianapolis, Ind. ; 
Mr. Chas. S. Crary, treasurer, Hoopeston, Ill.; Mr. 
Geo. G. Bailey, Rome, N. Y.; Mr. Wm. R. Roach, 
Hart, Mich, and Mr. L. J. Risser, Onarga, Ill., were 
present, as was also Mr. Lansing B. Warner, attorney 
and manager. 

It was decided at this meeting to increase the maxi- 
mum line, subject to one fire, from $15,000 to $25,000 
and other matters of importance were taken up and 
acted upon. 

The individual members of the committee expressed 
themselves as greatly pleased with the progress that 
has been made by Canners’ Exchange, both in regard 
to the number of subscribers and cash assets, which 
have been steadily increasing, and stated that while 
many of the canners had looked upon Canners’ Ex- 
change as more or less of an experiment, it was not 
so, as the plan has been in operation for some thirty 
years in other lines and enough subscribers have now 
been secured to insure success. 

Mr. Warner reported that up to the present time 
more than 80% of the earned premiums stood to the 
credit of the subscribers and were subject to dividend. 
If this record is maintained until the end of the year, 
it will mean that the subscribers at Canners’ Exchange 
have had very cheap insurance. The amount that can 
be carried on each plant will be increased from time 
to time as the number of subscribers increases, and, 
as according to this plan the canners get their insur- 
ance at actual cost, the larger the lines that can be car 
ried the greater service Canners’ Exchange will be. 

We are advised that the Advisory Committee are 
giving very close attention to its affairs in every 
detail and are working faithfully to make it a success, 
without renumeration or reward in any way except 
that they are securing for themselves safe and cheap 
insurance and feel that the development of Canners’ 
Exchange means a great deal to the canning industry 
as a whole. They iook for very much more rapid 
progress from now on and believe that it is only a 
question of a short time before Canners’ Exchange 
reaches very large proportions. 


WHOLESALE GROCERS’ DIRECTORY. 

Secretary Alfred H. Beckmann, of the National 
Association of Wholesale Grocers, is sending out to 
his members revised copies of the Wholesale Grocers’ 
Directory of the United States, containing the names 
of all grocers recognized by the association as doing 
a strictly legitimate wholesale business. The volume 
may be had by non-members on payment of a nominal 
fee by applying to Mr. Beckmann’s office in New 
York. 





Use CANNER “Wants’—everybody reads ’em. 











Short Leaf Pine BoxShooks 


That will please you both in quality 
and material and perfect manufacture. 


Schuh-Miller Lumber Co., Selma, Ala. 














What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
































Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 














Thomas J. Meehan & Co., Baltimore, Md. 

Too much rain, too low temperature, and too little 
sunshine this week caused much apprehension amongst 
the growers and canners as to the effect on the crops 
of tomatoes and peaches. The cost of the fresh 
tomatoes for canning purposes advanced to .00 per 
bushel against .40 last week, and the receipts did not 
increase as everyone expected. On the other hand, 
the buying of the canned article was much larger than 
at any time this year, and the demand came from 
nearly all sections. With the unfavorable crop condi- 
tions, and the favorable outlook for an increasing 
demand, it appears as though the market price for the 
canned article will move up a peg or two. Con- 
servative buying of them is advisable. Corn is more 
or less affected by the prevailing weather conditions, 
and the prices continue firm. String beans and sweet 
potatoes were again active and they look cheap. The 
other lines of vegetables were dull, comparatively. 

The small receipts of fresh peaches on the wharf 
were disappointing this week, and the prices per bushel 
advanced an average of, say 30 per cent. All hands 
appear to agree now that the crop is a medium-sized 
one, and that the prophets fell down hard on their 
predictions that there was coming a “bumper crop” 
this time. The prices of all grades of peaches were 
advanced this week, and they may go higher. Cover 
your wants for the next four months, from the cheap- 
est to the highest grade. There is a fair demand for 
new pears, and nearly all fruits are being bought every 
day in a small, jobbing way. Cove oysters are firm 
because of the small stocks held here. 

Thos. G. Cranwell & Co., Baltimore, Md. 

Tomatoes—The conditions for packing tomatoes 
are not at all satisfactory. The Baltimore packers 
are not getting anything like the quantity of tomatoes 
they ought to be getting at this time, and are paying 
high prices for them. The reports from the country 
are also very unsatisfactory. There seems to be a 
very general idea that the season will be a disappoint- 
ment. Quite a number of country packers as well as 
city packers are out of the market on tomatoes for the 
present. 

Corn—No change to report in the market. Pack- 
ers are working, but look forward to a short season. 
We quote the following: 2,000 cases No. 2 Standard 
Maine Style Sugar Corn at 62% cents per dozen, f.o.b 
Maryland factory, less 1%4%. This corn is excellent 
quality, and the price looks low on the present market. 

Peas—There is quite a good inquiry. Various lots 
of country peas which we have been offering are clean- 
ing out. 





Strasburgh, Silver & Co., Aberdeen, Md. 

Tomatoes for Immediate and Late Shipment.—New 
packed tomatoes are not showing up, so far, as satis- 
factory in quality as last year. Weather conditions 
have not allowed the tomato to obtain the red, ripe 
appearance that is so particularly desired by buyers 
and the wet season is having a serious effect upon 
quality as well as quantity. Notwithstanding the quo- 
tation of 75 cents for standard 3s, strictly standards 
continue to command 77% cents. In the majority of 





THE CANNER AND DRIED FRUIT PACKER. 








cases, the best posted buyers, after investigation, have 
found that the 75-cent standards are irregular and 
exceedingly poor and the order is ultimately placed 
on the 77!4-cent basis in order to secure the custo- 
mary quality wanted. 2s are offered from 55 to 60 
cents; those at 55 cents somewhat pale in color and 
irregular packing. <A better article can be obtained 
at 5714 cents and some brands of reputation are firmly 
held at 60 cents. Second 2s and 3s are quoted at 50 
and 70 cents. Since it is necessary to await the events 
of another week before experiencing a full week in 
tomatoes, those who have doubted before are begin- 
ning to question how big a bumper they will have to 
bump up against if they don’t lay in their fall and 
winter supply of tomatoes pretty soon. Conservative 
authorities suggest the impossibility of the pack being 
over 10,000,000 cases. They advance the theory that 
there is not the same encouragement in the way of 
selling price to cause the packer to pack every case 
that he can. High priced raw stock and low priced 
canned goods have a tendency to diminish the annual 
output considerably. In addition to this, when the 
tomato market is 10 cents per dozen higher than the 
present quotations as was the condition this time last 
year, there is a bit of temptation to the packer to turn 
on the faucet, the result of which is liable to increase 
the total annual pack of tomatoes from 1,000,000 to 
1,500,000 cases. Notwithstanding pure food law at 
such times, aqua pura is considered as pure as any 
other kind of food. 

Corn for Immediate and Later Shipment.—The 
corn packers have had their troubles this year in the 
way of yield. Corn has not been yielding per ton 
within four or five cases as much as previous years, 
the tonnage per acre is also running one-third to one- 
half less than average years and the irregular yield 
has considerably increased the cost of packing. Not- 
withstanding this condition, buyers continue to retain 
the same attitude toward corn as tomatoes. Notwith- 
standing this lack of interest, it is remarkable to know 
that corn packers are holding as firmly to former 
prices with an upward tendency, on account of in- 
creased cost and shorter yield, and as a result, the corn 
market can be considered firm with upward tendency, 
even in the absence of any volume of actual business. 
New packed Shoe Peg is being offered in a small way 
only on the basis of 67% to 80 cents, depending upon 
quality and brand. Southern packed Maine Style is 
firmly held at 621% to 67% cents. 

E. C. Shriner & Co., Baltimore, Md. 


The intensity which marked the stormy weather 
conditions the most of this week, after a total rainfall 
of from 4 to 6 inches throughout the Peninsula of 
Maryland, Delaware and Virginia, has abated some- 
what, but the tension has not relaxed entirely. Re- 
ports from the flooded districts have added increased 
losses to the already severe damage sustained by the 
growing crops, tomatoes in particular. A large area 
was virtually inundated and as tomatoes are not water 
lilies the situation could not have been conducive to 
the health and life of even that very thrifty plant. 

The western part of Maryland also came in for a 
share of the deluge. Abnormally cool weather accom- 
panied the rain, causing much damage to the peach 
crop. Evidence of this was reflected in the higher 
prices, which the packers were forced to pay to obtain 
the fruit. 

Peaches.—A general jacking up of the prices to 














— = Cf 


a Ve Ue CO 


le ed) Me ee i, ee) 


— SS hUhUrCOUU 





THE CANNER AND DRIED FRUIT PACKER. 35 


correspond with the increased cost of production 
engaged every packer’s attention the past week. Busi- 
ness became quite brisk when old prices were with- 
drawn, but the advance caused very little interruption. 
The end is not yet, perhaps, and next week may de- 
velop a still higher range of values. We think that 
it is time to buy peaches and take no further chances. 





RETAILERS URGED TO PROTECT THEMSELVES WITH 
GUARANTEES. 

John A. Green, Secretary of the National Retail 
Grocers’ Association, in a circular addressed to mem- 
bers of that organization urges retailers to take spe- 
cial care to protect themselves against food law pen- 
alties by insisting on being given guarantees with all 
purchases. 

“Now that the national gathering of the state food 
commissioners has come to an end,” says Secretary 
Green, “it is well to review their position in regard 
to their intention to carry out the law. There was 
shown no disposition to amend the several State laws 
to conform to the Federal law, but rather to intro- 
duce more drastic measures into each State than we 
have had hitherto. 

“The radical element, or those who intended to 
enforce the letter of the law without consideration 
of any kind, were in control. 

“It is feared that many of our merchants have 
become careless to the extent of neglecting to procure 
from the manufacturer or jobber from whom they 
purchase goods, the necessary guaranty. 

“We have all the protection in the Federal law that 
is necessary ; but we must take advantage of the guar- 
anty clause to protect ourselves. We must place our- 
selves in a position where we can invite the food com- 
missioners into our stores and ask for a thorough 
examination of the contents. 

“To do this it is absolutely necessary that we pro- 
cure for ourselves a written guaranty with every 
purchase of goods. 

“We are, at the present time, making arrangements 
to secure tor ourselves large consignments of stocks 
for winter use. We should not be lenient or take it 
for granted that the consignment is right. We can 
only protect ourselves when we have in our possession 
a written guaranty from the person consigning the 
goods. It is only a few days since one of our mer- 
chants was arrested for having in his possession some 
goods that did not meet the requirements of the law. 
This merchant produced a written guaranty, but found 
that the firm from whom the goods had been pur- 
chased had retired -from business, and were irre- 
sponsible. Consequently he failed to recover. So 
that it is necessary in buying goods and securing a 
written guaranty to know that the person or firm from 
whom the goods are purchased should be responsible. 


Do not let us be careless in this matter, but rather 


overcautious.”’ 





FEDERAL FOOD LAW OPERATIONS. 

The American consul at Bordeaux reports that so 
far as the records of that consular district disclose, 
there has been no diminution in the export of French 
foods and food products to the United States, con- 
sequent upon the enforcement of the pure-food law. 

n the contrary, the declared values of exports of 
stich products during the first year of its operation 


actually increased. The consul’s details of this trade 
follow : 

“As its exports to the United States consist chiefly 
of wine, oils, preserved fruits, vegetables, and fish and 
other foods, Bordeaux would naturally be one of the 
first places to feel the effects of changed conditions 
under which such products are permitted entry. 

“Many inquiries are made here as to the effect of 
the law on Bordeaux’s trade, and surprise and grati- 
fication have frequently been expressed as to the sta- 
tistics. Of course: for a time after the law became 
operative (January 1, 1907), there was some con- 
fusion in the minds of shippers at to its provisions 
and some disturbance of trade, but the result has been 
on the whole beneficial. 

“The following table, showing declared values of 
foods exported from Bordeaux to the United States 
in 1906, compared with 1907, may be of interest: 


Articles. 1906. 1907. Tnerease. 
Alimentary paste (maca- 

WOME: OU es sciaies has $636,147 $682,936 $46,789 
Jams and jellies .......... 13,710 33,631 19,921 
OliWW MRE Sas hers ose sh soe 288,812 352,563 63,753 
Preserved fruits .......... 150,095 184,803 34,708 
Preserved vegetables ..... 172,976 228,108 55,132 


“Other articles classed as foods show decreased 
exportation, but the decrease in almost every item may 
be properly accounted for without reference to the 
pure-food law. The decrease in preserved fish, which 
was considerable, was due solely to the practical fail- 
ure of the sardine fisheries, the packers here having 
been utterly unable to supply a hundredth part of their 
American orders. Exports of fungi fell off in 1906 
to the amount of $61,417, as compared with 1905, 
while in 1907 the decrease was but $25,842, compared 
with 1906. 

“Considering the financial depression of 1907, the 
showing seems rather remarkable. It leads to the 
belief that instead of hampering trade, the pure-food 
law has benefited it, and it seems to have carried with 
it a greater respect for foreign labels.” 





PLAN BIG APPLE SHOW. 


The National Apple Show Association of Spokane, 
Wash., has announced $35,000 in cash and other 
premiums, trophy cups, ribbons and diplomas, for 
exhibits at its first annual festival, open to the world, 
December 7 to 12. The feature award is $1,500 in 
gold for a car of the best standard commercial winter 
apples. There is also a prize of $1,000 for the best 
individual, district, county, State or provincial exhibit, 
and a golden apple to the exhibitor of the largest 
single apple. Prizes of $175 are also offered for the 
best two barrels or six boxes of apples grown in IIli- 
nois, Missouri, Indiana, Iowa, Kansas, Michigan, Min- 
nesota, Nebraska, Ohio, Wisconsin, the Dakotas, Con- 
necticut, Delaware, District of Columbia, New Jersey, 
Pennsylvania, Rhode Island, Vermont, Alabama, 
Arkansas, Florida, Georgia, Kentucky, Louisiana, 
Mississippi, North and South Carolina, Oklahoma, 
Tennessee, Texas, the Virginias, the Dominion of 
Canada and Australia. 

Other prizes are for products from irrigated and 
non-irrigated lands, also for plate exhibits and packs 
and by-products. Prizes will also be awarded for 
any of the 251 varieties of apples mentioned on the list. 


tate ee 





CANNER “Wants” for results—everybody reads ’em. 
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OFFICERS OF GROCERY JOBBERS AUXILIARY ASSO- 
CIATION APPOINTED. 


G. W. Rouse, President of the State Officers’ Asso- 
ciation, organized in June last at Atlantic City as an 
internal and auxiliary association of grocery asso- 
ciation officers connected with the National Wholesale 
Grocers’ Association, has appointed his Executive 
Committee, so that the organization is at present offi- 
cered as follows: President, Guy W. Rouse, of the 
Worden Grocery Co., Grand Rapids, Mich., president 
Michigan Wholesale Grocers’ Association; secretary, 
Herbert U. Biggar, Grand Rapids, Mich., secretary 
Michigan Wholesale Grovers’ Association; Executive 
Committee—A. M. Wilson, of the E. S. Kibbe Co., 
Hartford, Conn., president Executive Association of 
Wholesale Grocers of New England; Robert G. Bursk, 








JOSEPH DURNEY. 

The above is a likeness of one of the best known and most 
popular men connected with the canning industry, Joseph Durney, 
of the Griffith-Durney Company, San Francisco. He is familiarly 
addressed by his intimates as ‘Joe,’ and is almost as well known 
in every city of prominence in the United States as he is at home. 
Mr. Durney occupies a high place in the esteem of the canning 
and grocery jobbing trades and deserves the confidence that 
everybody places in him. He has been engaged in the canned 
goods business for over twenty-five years, during almost a score 
of which he was connected with the J. K. Armsby Company, in 
San Francisco, remaining with them until the organization of the 
Griffiitth-Durney Company in 1894. He is recognized as one of the 
brightest, ablest and squarest men in the trade and stands well 
with the general business community in San Francisco, where he 
is a director of the Chamber of Commerce. Mr. Durney has 
made a specialty of salmon and California fruits, and, being dis- 
tinctly a hustler, has achieved pronounced success. 








of Howell & Bursk, Philadelphia, Pa., president Penn- 
sylvania, New Jersey and Delaware Wholesale Gro- 
cers’ Association; A. S. Oakford, of Oakford & 
Fahnestock, Peoria, Ill., president Associated Whole- 
sale Grocers of Illinois; C. E. Cowell, of the Struby- 
Estabrook Mercantile Co., Denver, Col., president 
Wholesale Grocers’ Club of Colorado; C. M. Carr, 


Los Angeles, Cal., secretary California Wholesale 
Grocers’ Association. 

The following associations are already represented 
by their officials in the organization: Associated 
Wholesale Grocers of Illinois, Peoria, Ill.; Boston 
Wholesale Grocers’ Association, Boston, Mass.; Cali- 
fornia Wholesale Grocers’ Association, Los Angeles, 
Cal.; Executive Association of Wholesale Grocers of 
New England, Boston, Mass.; Indiana Wholesale Gro- 
cers’ Association, Indianapolis, Ind.; Iowa-Nebraska 
Wholesale Grocers’ Association, Council Bluffs, Ia. 
Maryland Wholesale Grocers’ Association, Baltimore, 
Md.; Michigan Wholesale Grocers’ Association, Grand 
Rapids, Mich.; Minnesota Wholesale Grocers’ Asso- 
ciation, St. Paul, Minn.; Missouri River Wholesale 
Grocers’ Association, Kansas City, Mo.; New York 
Wholesale Grocers’ Association, New York city; 
North Dakota Wholesale Grocers’ Association, Fargo, 
N. D.; Ohio Merchants’ Company, Columbus, O.: 
Pennsylvania, New Jersey & Delaware Wholesale 
Grocers’ Association, Philadelphia, Pa.; Pittsburg 
Wholesale Grocers’ Association, Pittsburg, Pa.; Port- 
land Wholesale Grocers’ Association, Portland, Me.: 
St. Louis Wholesale Grocers’ Association, St. Louis, 
Mo.; Southern New England Wholesale Grocers’ 
\ssociation, Hartford, Conn.; West Virginia Whole- 
sale Grocers’ Association, Parkersburg, W. Va.; 
Wholesale Grocers’ Club of Colorado, Pueblo, Col.: 
Wholesale Grocers’ League of Philadelphia, Phila- 
delphia, Pa.; Worcester Wholesale Grocers’ Associa- 
tion, Worcester, Mass.; S. S. McClintock, the Mc- 


Clintock-Trunky Co., Spokane, Wash. 


TOMATO PULP CAN BE SAFELY STORED IN CANS. 

In an address delivered before the recent Food 
Commissioners’ convention at Mackinac, Mich., by 
Sebastian Mueller, of the H. J. Heintz Co., the follow- 
ing statement appears: 


Tomato pulp can be placed 
in lacquered cans of about five gallons capacity and 
sterilized, and by this method of handling it will keep 
in its natural state in excellent condition for a year 
or more, if it need be. In fact, it will keep just as 
well and remain as sweet as the regular canned to- 
matoes of commerce. 

To meet in advance any contention regarding the 
increased cost of this method, I wish to point out that 
through the continued rise in the price of cooperage 
during the past five years, spirit barrels, which are 
the only suitable wood containers for pulp, cannot be 
purchased and delivered to the factory for less than 
$1.75 each, on the average. Such a package, after 
having been used for pulp one season, is really not 
fit for the same use a second time, and therefore de- 
teriorates in value about 75c, leaving the sum of $1.00 
to represent the net cost of the wood package. The 
purchase price of a five-gallon can is 25c each deliv- 
ered, making the necessary receptacles for forty-five 
gallons of pulp cost, at the outset, $2.25; but these, 
if properly cared for, will last from two to three years. 
To deal with the matter broadly, we will assume that 
they will last only two years, making the actual cost 
per year $1.12%4 against the cost of $1.00 for the 











Armsby’s 1907 Cipher Code saves its cost in the 
first few telegrams. Can you afford to be without it? 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 


























wood packages, and the saving in freight on pulp 
shipped in tins as against wo d and the saving of the 
cost of preservatives will ordinarily fully make up for 
this difference and even more than make up when 
the distance is at all great. 

Besides this, the quality of the finished product is 
far. superior in color and flavor when put up from 
canned pulp than when made from barreled pulp— 
not to mention the important advantage that canned 
pulp does not require an artificial preservative.” 

The style of can mentioned is manufactured by the 
American Can Co., and is directly referred to in their 
advertisement on the front cover of this issue. 





CURRENT TRADE-MARK DATA. 

The following trade-marks have been favorably 
acted upon by the Patent Office, Washington, D. C. 
Any person who believes he would be damaged by 
the registration of a mark may oppose it. All inquiries 
should be addressed to Joseph M. Bower, patent and 
trade-mark lawyer, 1110 I. St., N. W., Washington, 


D-C.: 

Serial No. 33,308. The words: Seidnac Brand. Design: 
the monogram G. 8S. F. Co. Owner: G. 8S. Feeny Co., Wheel- 
ing, W. Va. Used on canned fruits and canned vegetables. 


Serial No. 35,198. Design: an octagon with a smaller oe- 
tagon on either side bearing the letters C. B. Co. Owner: 
Curtice Brothers Company, Rochester, N. Y. Used on pre- 
served fruits and canned vegetables. 

Serial No. 35,435. The words: Sweet Water. 
Lauderdale Canning Company, Florence, Ala. 
canned fruits and vegetables. 


Owner: 
Used on 





VALENCIA RAISIN CROP. 

Consul Charles S. Winans advises that the pros- 
pects for the coming Spanish raisin crop in the Va- 
lencia district point to fine quality and a total yield of 
30,000 tons, which is some 4,000 tons above the aver- 
age of recent years. The consul’s details, bearing date 
of July 6, follow: 

“The flowering .of the vines took place under ex- 
cellent weather conditions, and although the critical 
period for muscatel grapes is not yet past, no heat 
waves, so prejudicial to the fruit at this season, have 
been reported up to the present. 

“Stocks in the hands of farmers and speculators in 
this country are now totally cleared, while latest ad- 
vices from London, where the most important stocks 
of old raisins are always held, report 6,700 hundred- 
weights Denias and 180 hundredweights Malagas on 
hand, against 3,380 of the former and too of the lat- 
ter at same period last year. 

“Freights, as far as can be ascertained at present, 
are likely to rule at usual rates of 25 shillings a ton 
for principal United States Atlantic ports, both by 
direct steamers and via Liverpool in trans-shipment. 
_ “The price obtained by growers last season for rais- 
ins in bulk delivered in packing stores of .speculators 
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and export merchants averaged about $2.55 per hun- 
dredweight of 112 pounds. The exports of raisins 
from Valencia were $1,500,000 in 1906, of which $50,- 
668 worth were declared shipments to the United 
States; the latter increased in 1907 to $205,152, ac- 
cording to the consul’s annual report.” 





WHAT IS A CANDLE POWER? 


Pretty much every one thinks he knows what a 
candle power is—the light given by a single candle, 
of course. As a matter of fact, candles differ as 
much in luminosity as lighthouses, oil lamps or fire- 
flies, and a candle power is not one thing, but half 
a dozen, according to the country where the phrase 
is used. In Great Britain and the United States the 
standard light unit is the amount given by a “sper- 
macetti candle, burning up at the rate of 120 grains 
an hour, with a flame forty-five millimeters high,” etc. 
In France the standard candle is made of stearine, 
and Germany’s candle was, until a few years ago, par- 
affine. Now the latter country uses the so-called Hef- 
ner unit of light, the amount given by a certain form 
of lamp burning acetate of amyl. Another lamp 
standard, called the carcel, was used in France. In 
this purified grape seed oil is burned. Because of 
this unsatisfactory international chaos, it is now pro- 
posed that our national bureau of standards at Wash- 
ington take steps to establish a standard international 
candle, which would be acceptable to at least nine 
countries. The joint committee of gas and electrical 
engineers which is urging this standardization declares 
that the change could be made with very little dis- 
turbance of most of the national standards now in ex- 
istence. 





CALIFORNIA TOMATO CROP. 

There are some reports of curtailment of the tomato 
crop in California this year. There is no interest in 
future goods in this line in California at the moment, 
but spot tomatoes have been cheap, although an im- 
provement is noted this week. Spot 2% California 
tomatoes got down as low as 60@62'%c, but are 
quoted better at this writing—California Fruit Grower. 





TRADE-MARKS DECIDED TO BE 
REGISTERABLE. 

The following trade-marks have been favorably 
acted upon by the patent office, Washington, D. C. 
Any person who believes he would be damaged by 
the registration of a mark may oppose it. All in- 
quiries should be addressed to Joseph M. Bowyer, 
patent and trade-mark lawyer, 1110 F street N. W., 
Washington, D. C.: 


FOOD PACKERS’ 


Use CANNER “Wants”—everybody reads ’em. 














IMPORTANT TO CANNERS 
Steam Jacketed Kettles in Plain Iron and Porcelain lined. Also single and 


double Mixers, porcelain lined if desired. The largest manufacturers of Steam 
Jacketed Kettles in the country. Catalog on application. 


The Stuart & Peterson Co., Burlington, N. J. 
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IMPOSSIBLE TO MAKE SALMON OF CARP. 

An article which recently has been going the rounds 
of the newspapers in which it was said that German 
carp, colored to resemble salmon was being exten- 
sively sold throughout the country, brings the follow- 
ing comment from a salmon man: 

“My attention was called recently to an article 
relative to the salmon industry, and as it contained 
so much that was misleading in regard to this great 
and delicious food product, I think it only justice 
to have some of the statements it contained corrected. 

“The article in question was a report from Denver 
of an interview with some business genius from New 
York, who proposed to substitute the German carp, 
that is so plentiful in the waters of Colorado, for sal- 
mon, coloring it and treating it so that it would re- 
semble the real article. 

“While this is absolutely impossible, in view of our 
pure food laws, the fact is that there never has been 
a can of salmon offered for sale that was not packed 
on the Pacific coast. An inquiry of any wholesale 
house that handles canned fish will substantiate this 
statement. 

“The Alaska Packers’ Association have been in 
business ever since the inception of the industry and 
we never heard of a packer coloring salmon or of it 
being packed anywhere else than on the Pacific coast. 

“The statement that there is a cannery on Lake 
St. Clair, near Detroit, canning German carp, is all 
rot, as is the statement that most of the brands of ten 
cent salmon now on the market are made from Ger- 
man carp. An examination of one can of salmon 
easily disproves this. Each can of cheap salmon has 
on it the name of the canner and the location of the 
cannery. 

“The Alaska Packers’ Association will give $100 
per can for every can of salmon that contains artifi- 
cial color, and also $100 per can for every can of 
so-called salmon canned at Lake St. Clair. 

“Salmon is a delicious and wholesome food prod- 
uct and with the modern machinery used in canning 
it is the most perfect product of the canner’s art. 
All salmon packed nowadays is packed entirely by 
machinery, and a hand never touches it in its prepa- 
ration. Its food value is far greater than that of 
meat, and it is far cheaper considering this, and ought 
to enter largely into the diet of the mass of people. 

“Such ridiculous statements as the one attributed 
to the Colorado genius work a great injury to the 
salmon industry, and to the public by turning them 
against a delicious, wholesome and cheap food prod- 
uct.” 


CLOSED SEASON FOR SHRIMPS NEEDED. 

Indications are that unless some restrictive measures 
are adopted, the shrimp industry of Puget Sound wil] 
be entirely exterminated. Under present methods 
shrimp fishing is carried on the year around without 
restriction and the many productive beds that once 
existed have been so thoroughly fished over that there 
is scarcely a fish left in them. A closed season of six 
weeks or two months in the summer is needed to 
protect this industry and to save the shrimp in Puget 
Sound waters from extermination. 

Eight years ago two men started this industry by 
rigging up trawls and starting out in search of deep 
water shrimps. At that time the Orcas and Anderson 
island fisheries were discovered. Since that time oth- 
ers have entered the business until the present time 
there are six boats engaged in the industry. 

The deep beds at Hoods Canal and at Utsalady 
were discovered and other beds were developed soon 
afterward with the result that the Seattle, Tacoma and 
other markets have been well supplied. But over- 
fishing is fast depleting these fisheries and unless 
legal restrictions are adopted the end of the industry 
is in sight. 

Nothing of this kind is too small to be overlooked. 
The shrimp industry keeps six boats and a number of 
men busy and yields some considerable revenue to the 
state of Washington. There is no reason why it can 
not be fostered and made to grow into even largef pro- 
portions if protected by a closed season as with other 
shell fish. This is a matter to which the fish commis- 
sioner of Washington can afford to give some atten- 
tion.—Pacific Fisherman, Seattle, Wash. 





OKLAHOMA CANNED GOODS RATE. 

The Oklahoma State Corporation Commission has 
issued an order providing a reduced freight rate on 
vegetables, canned goods and fruit, and it is now in 
full effect. It is also provided in the order that in 
cold weather when articles are liable to be damaged by 
frost, a pass may be issued to a person accompanying 
a shipment. 





CAZENOVIA CANNING COMPANY’S OPEN SHOP. 

The Cazenovia Canning Company, Cazenovia, N. 
Y., say of their factory: ‘The shop is open and vis- 
itors are cordially invited to inspect the whole estab- 
lishment.” Every canning concern in the country 
ought to say the same thing. 





If you’ve something to sell use a CANNER “Want.” 
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You Can Ship Goods in 
One-half the Time 
by Using a 
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@The quicker goods are shipped, the sooner paid for, and 
the more pleased are your customers. QIf you can fill 
orders in half the time now required, isn’t that a much de- 
sired advantage? @ Time Saved is Money Made _ if you fully 
appreciate this fact, a BURT LABELER will interest you. 





Burt Machine Company :: Baltimore 





























Write For Out Latest KrautCutter 
STOCK LABELS German Design-Improved-A Perfect Success! 


We Carry a Full Line in A : With Hard 
a A Tempered 


Knives 


OFFICES IN 
Baltimore 
Philadelphia 
New York 
Boston 
Chicago 
St. Louis 


These hard tempered knives 
are adjustable and will stay 
sharp 6 times as long as the 
imported soft knives and 
make a cleaner cut. 


CHICAGO OFFICE 
5 Wabash Avenue 


Modern in Workmanshi 
P ALSO MANUFACTURERS OF MEAT New Buifalo 


Moderate in Price AND VEGETABLE CHOPPERS Senttea Care Cutter 
Qui ck in syne JOHN E. SMITH’S SONS CO. 


Buffalo, N. Y. 
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ANNUAL REPORT OF THE BRITISH COLUMBIA PACE- 
ERS’ ASSOCIATION. 

At the annual meeting of the stockholders of the 
British Columbia Packers’ Association, held at Van- 
couver, B. C., the report of General Manager W. H. 
Barker was submitted and was, in part, as follows: 

‘We operated twelve canneries and one cold storage plant. 

‘¢The run of sockeyés on the Fraser River was almost a 
failure—the total pack of Fraser River was less than 60,000 
eases. Our total pack from all points was 130,805 cases 
canned salmon, 180 tons mild cured salmon and 2,783,978 
pounds of frozen salmon and halibut, besides a small quan- 
tity of cod, herring, sturgeon, ete. 

“Our frozen and fresh fish business having grown beyond 
the eapacity of our plant we decided to enlarge it. We have 
also added another cold room to our Balmoral cannery on 
the Skeena River, and installed a five-ton compressor there. 

‘Our Nimpkish hatchery again turned out its capacity of 
sockeye fry—about 5,000,000. The natural grounds were also 
well seeded. While our pack of sockeyes at Alert Bay was 
not very large in 1907, being 4,135 cases, taken in compari- 
son with that of 1902, which was 1,772 eases, and 1903, 1,505 
eases, it would look as if the hatchery should get some credit. 
The hatcheries on streams tributary to the Fraser River 
turned out quite a large quantity of sockeye fry, about 60,- 
000,000, everything was favorable for the return of parent 
fish. The natural spawning beds were not well seeded. The 
hatchery at Rivers Inlet did better than last year, having 
turned out some 14,000,000 fry. The two hatcheries on the 
Skeena also turned out some 12,000,000. Both at Rivers Inlet 
and the headwaters of the Skeena the natural spawning 
grounds were well seeded. 

‘*The balance sheet shows a profit for last season of $68,- 
146.07. We have on hand eanned salmon valued at $91,- 
983.91, and have used in preparations for this season’s pack, 
new cold storage, steamer, new machinery, ete., including 
amount of inventories of materials, $517,912.21. Stock of 
frozen fish in cold storage June 27, $23,000 and sundry ae 
counts, $28,986.42. We owed the banks June 30, $74,901.85; 
outstanding accounts same date, $8,817.51.’’ 

The association’s old directors were re-elected, as 
follows: W. H. Barker, Aemilius Jarvis, E. W. Rol- 
lins, E. E. Evans, Campbell Sweeny, William Mur- 
ray, K. K. McLaren, William Braid and Robert 
Kelly. 


THE SEPTEMBER ‘‘CENTURY.’’ 

The September Century’s leading article is the first 
popular account given to the public of the Wright 
Brothers’ aeroplane, written by themselves and _ lib- 
erally illustrated with pictures from photographs sup- 
plied by the authors. Their experiments—which are 
among the most interesting and important now being 
carried on in the scientific world—place these men at 
the head of American aviators; and their article is of 
special interest in view of the fact that they have 
contracted to deliver to the United States govern- 


ment a machine, the trials of which are planned for 
late August. 

Of far reaching interest and importance in the Sep- 
tember Century is the discussion of “The Future 
Wheat Supply of the United States,” by Edward ¢ 
Parker, of the University of Minnesota Agricultural 
Experiment Station. He points out the many means 
which may be utilized to meet the future demands for 
wheat, prophesying that agriculture, still only in its 
infancy, is bound sooner or later to have a rapid and 
widespread development, and that the limit of its 
possibilities will be extended by each succeeding gen- 
eration. 


PRESERVED FOOD PRICES IN MOROCCO. 

United States Vice Consul George E. Holt, at Tan- 
gier gives the following cost prices on certain articles 
in the stock of an American grocer in Tangier bought 
in London, and may be taken as prevailing prices on 
these goods in Morocco: 

“Per hundredweight: Dried peaches, $17.52; dried 
pears, $16.80; fruit jams, mixed, $3.12; raspberries, 
$4.80; green gage, $3.84; apple, $4.80; black currant, 
$6, and plum, $4.08. 

“Tinned meats, per dozen cans: Ox tongue, I-pound 
tins, $4.86; lunch tongue, I-pound tins, $2.40; corned 
beef, 2-pound tins, $2.16; boneless chicken, 2-pound 
tins, $3.60; fresh herrings, 1-pound tins, 72 cents; 
prawns bratilia, 1-pound tins, $1.92; oysters, 4 dozen 
cases, $1.19. 

“Tinned vegetables, per dozen tins: Asparagus, 2- 
pound tins, $2.64; petit pois (green peas), pint tins, 
72 cents; champignons, pint tins, $1.44; haricot vert, 
pint tins, $1.14; spinach, quart tins, $1.26.” 








ANOTHER ‘‘TOMATO SYNDICATE.’’ 

A dispatch from Halifax, N. S., says: “An attempt 
is being made to corner the tomato market in Nova 
Scotia this season. A combine has been formed to 
purchase the product of all the largest growers, and 
all the stock that wholesalers can not handle will be 
taken by a canning factory, the head of which has 
put the deal through. 

“All the small dealers in Halifax have been forced 
out, only four large wholesalers being taken in the 
combine.” 





ORIGIN OF THE TOMATO. 
It is stated that the tomato is a native of South 
America and that it takes its name from a Portuguese 
word. ? 

















“PACIFIC” 


Power or Hand 
Apple Parer 


“Built for Business” 
SIMPLE, STRONG, DURABLE 
Does Perfect Work. 


Hunt Mfg. Co. 


Sodus, N. Y. 
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Now is the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 
Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. 


Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


3244 WASHINGTON BOULEVARD 3 : :: CHICAGO 




















ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


{ Caldwell’s Helicoid 

' Conveyor, a_ perfect 

spiral with continuous 

ea flight, no laps or rivets. 

CONVEYORS = Furnished black steel 


nveyors 


Cable Conveyors or galvanized . 


hes ee as ators with either link ag oh 
zV ng or fi 
ELEVATORS ) Package Elevators 

Elevator Buckets ‘of all kinds 


POWER Shafting, Pulleys and Bearing 
TRANS- | — eoenet Genre —inseest list of patterns 


MISSION 
MACHINERY meocaee iol Rope Drive using wire or 
Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interestec in our line 
of machinery. 


Standard Link-Belt Conveyor. 


H. W. CALDWELL &é» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineeriag Office—Falton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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Pure Food Progress 








The French Government has been addressed by Ambas- 
sador Henry White at Paris on the subject of suspension of 
the deeree prohibiting the importation of sulphurated fruits, 
with particular referenee to California dried fruits, pending 
the report of the American commission or board which is to 
cover the whole subject of the importation of preserved fruits 
and ether edibles. Otherwise, it is said, the importations of 
French fruits into this country may be seriously affected. 

The Minnesota Dairy and Food Department is leaving no 
stone unturned in order to bring about a strict observance of 
the pure food laws. The campaign for eliminating all illegal 
goods sold within the state is being vigorously pushed, as is 
shown by the large list of arrests made this month to date. 
Where the department is unable to reach the manufacturer, 
the dealer is arrested and fined, and he in turn should look 
to the manufacturer for a reimbursement of the amount fined. 

Judge Martin Bell of the Blair County (Pa.) court, en- 
tered a decision a short time ago declaring that the Pennsyl- 
vania food law is unconstitutional. It is the belief of many 
persons, however, that the ruling is not having as general 
an effect as might be expected. The decision of Judge Bell 
is, it is argued, based largely upon a technicality. It is set 
forth in the law of 1907 that no prosecution can be brought 
under the same concerning any article that a similar prose- 
eution could not be brought under the national law of June 
30, 1906. It happens that this law does not name ali the arti 
eles for which prosecutions can be brought, but it is left to a 
commission which gives decisions from time to time.as to 
what constitutes impure foods. Judge Bell finds fault with 
this provision and says there would be endless confusion if a 
State attempted to have its law follow the rulings of a com- 
mission as they are issued. Judge Bell likewise cites the fact 
that the national law was referred to by title only and was 
not quoted, as the State Constitution requires. It is plain 
that the effect of the decision will be to cause the State Pure 
Food Department to act under the old law, but it will be 
for each business man to decide whether he will be personally 
responsible for the purity of the foods he sells or place it up 
to the jobber or manufacturer. 

‘*That the coming winter will be one in which the lawyers 
will again revel in a golden harvest is manifest,’’ says the 
Journal of Commerce, of New York, ‘‘if the programme of 
the (Mackinac) conference is carried out. What will be the 
fruitage of another attempt to draw a uniform food law no 
man can foretell; but some seriously fear that a publie opin- 
ion, already surfeited with petty squabbles over debatable 
scientific nicety in this matter, may develop disgust with the 
whole proposition, and thereby endanger the whole structure 
of food contro] that has heretofore been making fairly satis- 
factory progress in a practical even if not an idealistic way. 
Students of food legislation who look back on the long 
struggle entailed in bringing the food laws to their present 
effectiveness, fear for the results of the experiment, however 
honest may be the effort—and that the effort will be honest 
and earnest no one can doubt who knows the committee in 
whose hands the matter rests. The present Federal pure 
food law was accomplished only after long and serious nego- 
tiation. Its great essential was uniformity. That uniformity 
was bought only at the cost of throwing aside many a pet 


theory and promising plank which this or that faetor Urged 
With that as a basis, manufacturers and trade—notably the 
National Wholesale Grocers’ Association—have been work 

for two years to conform all State laws along the broad ling 
of the national. In a very gratifying degree they have beg 
successful, but the law, broad as it is, is still far from the 
final attainment of a smooth working basis. Now the State 
officials will undertake to frame a law to supersede it—g Jay 
in which every champion of an extreme provision or g pet 
hobby will aim to have his ideas embodied. What it will he 
no one can guess; manufacturers and grocers tremble, Eye, 
if it is accomplished, there will ensue in the thirty-nine legis. 
Jatures which will meet this winter the liveliest kind of g 
squabble in getting such a law enacted.’’ 

Referring to the criticism of Secretary of Agriculture Wy. 
son by the convention of the Association of State and No 
tional Food and Dairy Departments at the annual meeting 
at Mackinae Island, the New York Journal of Commerce says 
editorially that ‘‘The friction between the national and State 
authorities evidently arises from a disposition of the latter 
to go beyond the requirements of the present national law and 
make more radical provision in regard to some points, Por 
instanee, it was specifically declared in the resolutions adopted 
by the convention at Mackinac Island, that the association was 
‘“eonvineed that all chemical preservatives are harmful ip 
foods and that all kinds of food products are and may be pre. 
pared and distributed without them;’’ and it pledged its best 
efforts to use ‘‘all moral and legal means at its disposal’? to 
secure their exclusion, and asked the ‘‘cordial support of 
all national, State and municipal authorities charged with 
the enforcement of food and drug laws’’ for this position, 
Whether this firm stand against all chemical preservatives, 
or any other detail of the declarations of the convention, is 
advisable or not, there is no question about the overshadowing 
importance of securing uniform legislation and harmonious 
administration in regard to the general subject. If all the 
authorities concerned have no other view than that of securing 
the wisest and best legislation and the most effective adminis. 
tration in the interest of the consuming public, there should 
be no insuperable difficulty in coming to an agreement and 
acting in harmony. It not follow that the ‘model 
State food bill’’ must conform to the present national law 
or that the national law must be changed to conform at all 
points with the bill to be prepared by the association’s eom- 
mittee, but every effort should be made to harmonize State 
and Federal legislation: and to make it effective for the com- 
mon purpose. This is a matter in which substantial uniform 
ity and complete harmony are essential to the accomplishment 
of the. purpose in view.’’ 

Consul-General George E. Anderson, of Rio de Janeiro, 
ealls attention to the fact that the increasing importations 
into Brazil of a widely differentiated line of special food 
products, instead of the few staple food products which 
have been imported into the country through practically 
all of its history, is giving more and more importance to 
the pure-food legislation of the country, which he treats as 
follows: ‘‘Such. Jegislation is of particular importance 
to the United States since the proportion of food products 
in the exports of the United States to Brazil is large, and 
also in view of the fact that under the system of export 
generally in vogue in the United States as regards Brazil 
direct co-operation between the manufacturer of a food 
produet and the exporter is seldom established. Foods are 
manufactured and sold to an exporter without any knowl- 
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now disputed by no one. 


bility of the acids attacking the metal. 
a trial before the end of the season. 





AN UNQUALIFIED SUCCESS 


Packers of Canned Goods over the entire country unite in praising our 


**Southern”’ Inside Coated Cans. 
The gold lacquer being baked on under an intense 


heat in our own plant, especially equipped for the purpose, precludes any possi- 
Packers of Beets should give our cans 


SOUTHERN CAN. COMPANY, 


E. EVERETT GIBBS, President 


That their success is assured is 
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CLIMAX MACHINERY COMPANY 


This Machine We also make 
is a the 
SHAKER . POLK 
Used in _ 2 AGITATOR 
Process 0 
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Perhaps you are not now interested in putting up Condensed Milk. You may be some day as 
it would provide work for your factory all year. We make machinery for producing the best Con- 
densed Milk. We also build all kinds of special machinery for the canning factory. If you have 
an idea, let us develop it. 


CLIMAX MACHINERY COMPANY, INDIANAPOLIS, INDIANA 
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Let us make propo- 
sition to equip your 
factory. 





to 413 E.Oliver Street, Baltimore, Md. 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Office 
Not Later Than Tuesday. 
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EXPERIENCED HELP WANTED. 














WANTED—An absolutely reliable and competent man as su- 

perintendent for a canning plant packing full line vege- 
tables and beans. Must have best of references and some 
money to invest. Plant located in town of 10,000 inhabitants, 
75 miles from Chicago. Opening December 1, 1908. Address 
«*X. B. 50,’’ care THE CANNER. 








POSITIONS WANTED. 





WANTED—Partnership or position as manager by young man 

who has had thorough practical experience in manufactur- 
ing; best obtainable training and practice in the chemistry 
and bacteriology of food produets, B. S. Mass. Inst. Tech. 
Has had supervision of processes of manufacture for one of 
the largest manufacturers of food products in the country. 
Can furnish capital. At liberty end season. Address “X. H. 
A.,” eare THE CANNER. 





WANTED-—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 








BOOKS ON AGRICULTURE. 
WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THe CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 








WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the aspa fields in California were 
destroyed by the floods. Address Tos CanNneER Publishing Ce., 
22 E. Randolph St., Chicago. 


MISCELLANEOUS. 


WANTED—Proposals for flour, oats, dried fruit, ete.—De- 
partment of the Interior, Office of Indian Affairs, Washing- 
ton, D. C., August 7, 1908. Sealed proposals, plainly marked 
on the outside of the envelope: ‘‘ Proposal for flour, oats, 
dried fruit,’’ etc., as the case may be, and addressed to the 
‘*Commissioner of Indian Affairs, Washington, D. C.,’’ will 
be received at the Indian Office until 2 o’clock p. m. of 
Thursday, September 24, 1908, and then opened, for furnish- 
ing the Indian Service with canned tomatoes, cornmeal, 
cracked wheat, dried fruit, feed, flour, hominy, oats and rolled 
oats, during fiscal year ending June 30, 1909. Bids must be 
made out on Government blanks. Schedules giving all neces- 
sary information for bidders will be furnished on applica- 
tion to the Indian Office, Washington, D, C., the U. S. In- 
dian Warehouses at New York City, Chicago, Ill., St. Louis, 
Mo., Omaha, Nebr., and San Francisco, Cal.; the Commissary 
of Subsistence, U.S. A., at Cheyenne, Wyo., the Quartermas- 
ter, U. S. A., Seattle, Wash., and the postmasters at Tucson, 
Portland, Spokane, and Tacoma. The Department reserves 
the right to reject any and all bids, or any part of any bid. 
C. F. LARRABEE, Acting Commissioner. 


WANTED—Boiled or Condensed Cider and Vinegar Stock. 


| Mhicago, TIL 














WANTED—Good, thick tomato pulp without preservatir, 
1908 crop, both in No. 10 cans and in barrels, Address 
Sycamore Preserve Works, Sycamore, Ill. 




















FOR SALE—Merrell-Soule upright cooker-filler; 3 Model 
eutters; Ulery-Merrell-Soule silker. Address ‘‘G, B, H,” 
eare THE CANNER. 





FOR SALE—100 H. P. Boiler. Engines and Pumps of al 
sizes. Address M. E. Howard, Indianapolis, Ind. 


FOR SALE—One Harris hoist for removing cans from team 
kettles. Address ‘‘H. S. 25,’’ care THE CANNER. 








FOR SALE—Two thousand pounds selected Indiana Pumpkin 
Seed. The Van Camp Packing Company, Indianapolis, Ind. 








MISCELLANEOUS. 





FOR SALE—A well equipped canning factory with the most 

modern appliances, which will be sold very cheap within the 
next month; within twenty (20) minutes’ ride of the city of 
Toledo. Address Continental Trust and Savings Bank, To- 
ledo, O. 





CODE BOOES, ETC. 





IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by ar | you the trouble of sending separate 
orders to each publisher. Order code books through Tas 
CaNNER, 22 E. Randolph St., Chicago. 





Pon a ete sls wy ar 
pages erbert i y B. 8. Snow an 

corn Profusely illustrated. Price, $1.50 postpaid. 

Address THE CANNER Pub ig Co., 22 E. Randolph 8t., Chi- 


cago. 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAxEM 
& McLavuGHuin, Inc., Chicago, borrow money if needed, aad 
hold goods for higher prices. Goods held in Chicago command 





a higher price on account of 
inet rn Address Wakem & 
St., Chicago. 
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FOR SAUE—New book on ‘‘Celery Culture,’’ by W. RB. Beat- 

tie, of Bureau of Plant Industry, U. S. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 


FOR SALE—An authoritative work on the culture of aspara- 

by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THz CaNNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 











edge on the part of the manufacturer as to what country 
will receive them. The result has been that in many cases 
the foods did not meet with all the requirements of Brazil- 
ian laws, and have been refused admittance or at least sub- 
jected to delays both expensive in a general way and in- 
jurious to the goods. Proper knowledge on the part of 
the American manufacturer and exporter of the conditions 
of food import into Brazil will save considerable trouble and 
avoid material loss. Brazilian laws governing the sale and 
importation of foods are strictly enforced and penalties for 
violating them are severe. The food laws, which apply as well 
to drugs, medicines and all articles intended for known con- 
sumption are somewhat complicated, being scattered over a 
number of years and included in a number of executive 
decrees which can be had only in pamphlet form separately. 
With a view of avoiding some of the difficulties heretofore 
met with on the part of American exporters the bureau of 
analyses of the Brazilian Government has prepared an epit- 
ome or outline of the several laws in question for this con- 
sulate-general which is as follows: Article 40 of law No. 
428, of December 10, 1896, prescribes as follows: ‘ Wines, 
lard, and all other food products condemned by the national 
laboratory shall be destroyed and the importers thereof fined 
Rs. 500$000 ($150). There shall be condemned as injurious 
to health: wines and: all food products which contain boric 
acid or salicylic acid; aleohol of poor quality, the free min- 
eral acids, sulphuric, sulphurous, azotic, chlorohydric, sul- 
phites, alum, fluorates, and alkaline fluosilicates, saccharine, 
compounds of strontium, lead, zinc, tin, arsenic, antimony, 
sulphate of potassium—in the proportion of two grams 
(gram—15.4324 grains) per liter (liquid liter=1.0567 quarts) 
of wine; in beer, substitutes for hops, such as absinthe, 
quassin amara, colchicum, picrotorine, colocynth, vomic-nut, 
pierie acid, aloes, as well as any essentials prepared with 
ethereal oils, coloring matter derived from coal tar and of 
a lead base, mercury, copper, arsenic, antimony, baryte, or 
any other substances which science has recognized as injuri- 
ous to health.’ In ihe course of administering this legis- 
lation the Brazilian Government requires an analysis of 
every consignment of food products imported in Brazil, as 
well as of all such products offered for sale within the 
country. Such analyses are made without regard to brand, 
mark, or the known quality of goods, and American export- 
ers must be prepared to conform to such requirements with 
every shipment. The usual fee for each such analysis is 
Rs. 20$000 ($6.67), but the fee may be increased under 
extraordinary circumstances. ’’ 


CALLS ‘‘CANNER’S’’ WORK SPLENDID. 

Frank E. Gorrell, secretary of the National Canners’ 
association, in a letter dated August 25, says: “The 
last issue of your paper was very pleasing to everyone 
who has the interests of the National Canners’ asso- 


ciation at heart. You are certainly doing a: splendid . 


work for us, and we feel that in the end it will redound 
to the good of everybody.” 





Use Canner “Wants”—everybody reads ’em. 
——_—__. - 








Armsby’s 1907 Cipher Code, the only loose leaf Code 
oe teas Price $500, The 5. Kd “aes 
ce $5.00. e J. Arms’ Co., San 
» Francisco, Cal. Sa 


Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELL] CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 

BEST—because our formulas are the result of 

ears of experience and because no 
ux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


OLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS 
Also by 8. O. RANDALL, Baltimore, Md. 
C. W. PIKE CO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
“ . Correspondence invited. 
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MODERN ASTROLOGY. 

There was a time when astrology was in high re- 
pute and when astrologers were much sought after 
as forecasters of future events. Zhe art has long 
since, however, fallen into disuse and even ill-repute 
along with alchemy, although there are some who still 
continue to practice it. 

The modern world has something to take its place 
of far greater value and power. In this age we fore- 
cast the future by means of the statistics of the past. 
The statistician is the modern astrologer. The more 
statistics are conscientiously .gathered and accurately 
recorded the more valuable will they become as stars 
by which our business ventures may be navigated. 

[t is customary at times to sneer at statistics and to 
helittle statisticians. We are told that anything can 
be done with statistics, that they can be made to de- 
ceive with as great facility as to instruct. Indeed, 
one wit has ventured the observation that there are 
only three kinds of lies in the world; one is simply 
lies and the other two are statistics: Two or three 
years ago, when our American “boom” was in full 
progress, we were then told by one of our noted cap- 
tains of industry that statistics didn’t count any longer, 
as if a new order of things had developed and that 
we were no longer subject to the same economic laws 
that governed us in the past. 

But the art of the statistician has survived all such 
sneers and all such attacks. His triumphs have been 
so many that he can afford to be complacent under 
criticism. Statistics of deaths, for instance, have be- 
come so accurate that it is impossible to, forecast 
with amazing accuracy how many deaths. will occur 
in a single year among a thousand persons, and upon 
the basis of statistics, insurance companies carrying 
on an enormous business, exist. Statistics are at the 
basis of insurance of every kind. They have become 
the most effective tool of the economist and the states- 
man. They are absolutely necessary for the ascer- 
tainment of investment values. No great corporation 
can get along without detailed statistics giving accu- 
rate comparisons. both of revenues and costs. Sta- 
tistics are the tests by which we judge the efficiency 
of labor, the fertility of the soil, and the productive 
wealth of the country. By their aid we can even 
forecast the yield of crops. 

The business man or statesman who should today 
attempt to get along without the use of statistics 
would be like one who would refuse to make use of 
the typewriter, the telephone or the bank check. 

It is surprising with what amazing accuracy an 


intelligent use of statistics forecasts the future. |p 
a sense that is not wholly imaginary, the honest and 
intelligent statistician may be said to be not merely 
a modern astrologist, but the modern prophet, jnas- 
much as he is able by comparing this record with that 
to determine accurately the tendencies of the time, 
and so raise the danger signal or fling to the breeze 
the flag bearing the words, “fair weather, go ahead.” 

The recent panic was no surprise to statisticians who 
had compared the conditions existing prior to it with 
the statistics of the past, and its progress from week 
to week could be forecasted with a remarkable de- 
gree of closeness by the aid of his charts and records, 
The age of statistics has not passed by; it is not true 
that they do not count any longer.’ Iii: fact, the art 
is only in its beginning, so that the time will come 


-when it may be said that statistics will govern the in- 


telligence of the world—wWall Street Journal. 


PINEAPPLE CANNING IN HAWAII THE COUNTRY’S 
SECOND INDUSTRY. 

The largest fruit cannery in the world, says a te- 
port sent out by the News Bureau’ of the Hawaiian 
Promotion Committee, is located in Honolulu. “This 
is the great plant of the Hawaiian Pineapple Com- 
pany, and its product is exclusively: pineapples. 

“The factory covers an area of bétween two and 
a half and three acres and employes during the pack- 
ing season (July and August) from 750 to 856 men 
and women, principally Japanese and Hawaiians. 

“The fruit is brought from the plantation, twenty- 
five miles from the factory, in freight cars and from 
fifteen to thirty cars of fruit per day are disposed of, 
or an average of about 250 tons. 

“The pines are pared in lathe-like machines, of 
which there are forty in this particular plant, after 
which they go. through coring, shaping, and slicing 
machines, when they are placed in cans by women, 
the cans then filled with granulated sugar syrup by 
automatic machinery, the caps crimped on, and in big 
crates are carried through a long tank of boiling wa- 
ter which heats the fruit just sufficiently for preserv- 
ing without really cooking, by the time it reaches 
the opposite end. 

“The cans are labeled and packed in. cases of two 
dozen cans to the case. The output of the Hawaiian 
Pineapple Company’s plant averages from 4,500 to 
5,000 cases per day,-the record day’s pack for this 
vear being 6,230. cases, or 37,380 cans. 

“Besides the Hawaiian Pineapple Company’s plant 
there are eight other canneries in the territory, and 

















PAPER CAPS ror JELLY GLASSES | 


Can be made to fit any size tumbler. No variation or rust. 
Are sahitary and present a clean appearance. Samples and 
prices on request. Special reductions in large quantities. 














The John Crompton Company 
328-336 North Randolph St., Philadelphia, Pa. 
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———= FOR 


Packer’s Cans 


; O r : | Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine——means 


everything in the production of the best 
quality of goods and the greatest quan- 


“Clean & Br ight” THE REEVES” 
VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
P L AT E 8 simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 


Hundreds of them are in use in the larg- 


Pope Tin Plate Co. est canning factories of the country. 


Write for catalog and prices. 
PITTSBURG, PA. REEVES PULLEY CO., COLUMBUS, IND. 






























































No. 116 DATING MACHINE ° 
 lbdad Can Covers and _. Caps Dating for Canners 


That is just what we want to convince you of, our new No. 
116 Dating Machine, for marking round, square or irregular 
shape covers. “‘It’s a little wonder.” That’s what they alJ 
say. You ought toown one. It will please you. 

‘y desired combination of dates, serial numbers, years 
and other private marks obtained so that a packer may identify 
his own uct at any future time. 

It’s the best machine on the market and full satisfaction 
guaranteed. Investigate it, for the Canning season is now here. 

We'll send you a sample cover if you want it, a request will 
bring it, with full particulars. 


Tin Can Covers Identified. 


Our new dating machine for 
marking, identifying, registering 
private or secret marks that in- 
sure against future contingencies. 


Aled Aucsted 


easily 

The New Seam Sani- 
tary Can 

No holes, no caps; the 
entire n. 
Seated Without Heat, 
Solder or Objectionable 
Fluxes. We furnish com- 
plete outfits for making 
these cans. 

Round, Square or Ir- 
regular Shapes. 

rite for our Catalog 

and prices. 

All Packers, Brokers, 
Jobbers and Retailers 
should recommend goods 
packed only in this pack- 
age. 

We manufacture‘all kinds of machinery. 
European Agency, G. Guelpa di L., Corso del 

Valentino 13, Torino, Italy. 
South American*Agency, La Cromo Hojalateria 
Argentina, Buenos Airs, Argentine. 


MAX AMS MACHINE CO., mt. vERNON,N. Y. 
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the total pack for this year will be between 350,000 
and 400,000 cases. At the present time there are 
about 4,500 acres of land planted in pineapples, al- 
though a third or more of this acreage has not yet 
come into bearing. The pineapple industry in the 
territory is scarcely more than five years old., but 
already is second only to sugar in importance. 
“Although a large quantity of fresh fruit is now 
shipped to the mainland, the growers generally prefer 
to can their product owing to the irregularity of 
steamers and the danger of overstocking the markets. 
Besides this many of the pineapple men hold that 
the canned fruit is in no wise inferior to the fresh, 
and a great many persons in Hawaii, and the canners 
themselves in their own households, use the preserved 
in preference to the fresh fruit. It is less trouble to 
prepare for the table, and any excessive acidity seems 
to be neutralized in the preserving. process without in 
any way detracting from the delicate flavor. Although 
but a few years on the market, Hawaiian pineapples 
seem to have met with almost instant favor through- 
out the United States where it has been introduced.” 





CANNED GOODS IMPORTS INTO THE UNITED 
KINGDOM. 

The imports of various articles of canned and pre- 
served foods into the United Kingdom during the 
seven months ended July 31, 1908, as compared with 
the same period in the preceding year are as follows: 

Seven months ended 

July 31. 

1908. 1907. 
1,178,219 1,353,136 

48,866 36,311 

547,072 350,657 

169,388 224,640 

197,153 282,618 

16,876 24,233 

58,759 81,099 

1,408 1,041 

4,250 2,256 

7,359 4,746 

165,704 146,582 


Condensed Milk 
Es cata A ote ae da bd ap ma tbte's aaerecn 
Salmon 

Sardines 

Cal. Fruits 
Evaporated Apples 
Canned Apples 
Evaporated Apricots 
Tomatoes, American 
Tomatoes, French 
Tomatoes, Italian 


LEGISLATION TO REGULATE CHUM FISHING. 

Reports say that conditions with regard to chum 
salmon fishing on the Columbia river are very pecu- 
liar at present. In June last the matter was placed 
before the people to be determined at an election un- 
der the initiative and referendum act. Two bills were 
presented for their consideration, one being drawn 
by the gillnetting interests, which prohibits fishing 
in the Upper Columbia River, a short distance above 
the mouth of the Willamette River. The other was 
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a retaliatory measure drawn up by certain packer 
which prohibited fishing anywhere on the river after 
October 1. The initiative and referendum law pro- 
vides that where two measures conflict the one te. 
ceiving the greatest number of affirmative votes shai 
be effective. The gillnetters’ measure, prohibiting 
fishing in the upper river, was not an amendment tp 
the present law, while that of the packers’ was, The 
question now is said to be whether the measures 
conflict, and that must be left to the courts to decide 

It is believed that the courts will decide in fayor of 
the gillnetters’ proposition, as it received a large ma. 
jority of affirmative votes over the packers’ bill. Both 
measures, however, received more affirmative than 
negative votes. 

What effect all this may have on the fall fishing js 
a matter of uncertainty. No chums are caught in the 
Columbia River until late October or early November, 
and chums are taken in that river exclusively jp 
traps. It is stated in Astoria advices that some of 
the traps will not be put in at all, because the owners 
feel that the uncertainty of: recent legislation will not 
warrant them in taking the chances. Consequently 
it is expected that the pack of Columbia River chums 
will be materially limited, especially if the Oregon 
authorities are aggressive and enforce the bill fath- 
ered by certain packers. In that case it is believed 
that the pack of chums on the river this year will bk 
practically eliminated. Columbia River packers, there- 
fore, are notifying their Eastern agents that deliveries 
of chums will be doubtful, and they hesitate to con- 
firm any orders. They intend to try to fish on both 
sides of the river, however. 





TIN PRODUCTION, UNITED STATES AND ALASKA, 
1907. 


The output of tin in the United States and Alaska 
last year—1go07—was sixty-two tons, derived from 
eighty-nine tons of concentrates, valued at $33,285 
In addition several hundred pounds of metallic tn 
were produced in an experimental way by a mining 


company in South Dakota. A considerable quantity 
of tin ore, mostly low grade, which is not included 
in the production, was mined, but left on the dumps. 
The output of the United States was only about one 
twentieth of 1 per cent of the world’s total production 
for the year, but there was great activity im prot 
pecting in Alaska, Washington, South Dakota, Texas, 
North Carolina and South Carolina, where tin depos- 
its of more or less importance have been located— 


American Metal Market. 
SS 











to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
give satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed 


Facteries at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


Our 
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FIRE INSURANCE AT CANNERS EXCHANGE 


: ARNER orney anage ADVISORY COMMITTEE 
LANSING B. W. - ane sf FRANK VAN CAMP, Chairman CHAS.S. OBESE, Spee 


. Indianapolis, Ind. Hoopeston, Ill. 
5 Wabash Avenze GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rome, N. Y. Hart, Mich. 
L. J. BISSER, Onarga, Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








INTER-INSURANCE 


NOT AN EXPERIMENT 


as the plan has been in successful operation for nearly thirty years. 
Canners Exchange has now reached the point where its success is assured. 
EIGHTY PER CENT has been SAVED TO SUBSCRIBERS up 
to the present time. 
It is worth your while to consider this. Do it now. 


For full information, address 


LANSING B. WARNER, Attorney and Manager 
‘ § Wabash Avenue, CHICAGO 




















"BLISS” 
CAN MAKING MACHINERY 


FOR 


SANITARY CANS AND PACKERS’ CANS 


It is built for hard work and long service. 

It is equipped with every convenience for rapid 
production. 

Its efficiency and quality is unexcelled. 

It covers every need of the can manufacturer. 


Do not hesitate to ask questions. We are always glad 
to answer inquiries regarding our tools. 


E. W. BLISS CO. 


F” 33 Adams St., Brooklyn, N.Y. 
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FEATURES OF THE SEPTEMBER SCRIBNER’S. 


Scribner’s Magazine is fortunate in having: the op- 
portunity to ‘publish some very interesting portions 
of the biography of Richard Mansfield which has been 
prepared by his friend and secretary for many years, 
Paul Wilstach. The September number contains a 
vivid account of Mansfield’s “Beginnings and Appren- 
ticeship,” outlining his early days in Boston and his 
first serious efforts on the stage in England. There 
was much comedy and some tragedy in these early 
days. Mansfield’s proud spirit got him into many 
difficulties with his managers, but in the end he scored 
a considerable success, while a very young man, as 
“Sir Joseph Porter” in “Pinafore.” The biography 
is the frank expression of a very complex and forceful 
character. 

One of the heroes of modern industrial life is “The 
Contracting Engineer,” Benjamin Brooks, himself an 
engineer, describes the romance and adventure, the 
hardships and ingenuity of this interesting character 
who subdues mountains and rivers with his daring 
schemes. 
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BE AN OPTIMISTIC THINKER. 

Did anyone ever get any good from talking about 
hard times, or fault finding, or allowing himself to 
think that. the lack of a college education handicaps 
him or that he does not have the chances others haye 
or that there is no use for him to try to do anything 
above the ordinary, and so on? Can you recall any 
man ‘having been made better, or attracting to him. 
self more friends or pleasanter surroundings by such 
thinking? If not, then you can make up your mind 
that such thoughts are a waste of energy. Though 
he may think he has good grounds for anger, hate, 
envy, fear, worry and the like, did such feelings ever 
get anything worth having? On the other hand, 
haven't you noticed that the man who doesn’t com- 
plain about his territory or his circumstances or his 
lack of early advantages or people or things, but 
keeps right on plugging away thinking and doing 
things that are worth while—haven’t you noticed that 
such a man forges steadily ahead?—The Business 
Philosopher. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Oya under the Sprague Canning Machinery ag ny’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $900.00 
F. O. 


cars Hoopeston, Illinois. For further 





Sprague Canning Machinery Company, 





formation and catalogues, address 





Sole Owners and Manufacturers, Chicago, Illinois, 








The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. §. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Tratk and Cables, $300.00, 
Ff. 0. B. cars Rome, N. Y. _ Por 
turther i and 

address 
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HARRIS COMPANY, 


Soie Owners & Manufacturers, 


ROME, N. ¥- 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 











THE STAR 


Ee idela 


See} §=CAPPING MACHINE 
MARL. 


ve 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - : - . CHICAGO 
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Special Eastern Agent for 

The “Sprague”’ 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


lf it is 
used ina 
Canning 
Factory, 


I sell it. 
608 Page Catalogue 


for the Asking 
Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 














TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 





pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 














Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 


capacity desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


5 Wabash Avenue, CHICAGO 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 


THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or gic3s jars of any size with liquid up to any desir 
height. IT fills to a dead line wherever set. Absolutely s 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 


FACTORY 
5 Wabash Ave., CBICAGO, ILL. 


HOOPESTON, ILLINOIS 


DANIEL G TRENCH & CO GENERAL AGENTS 
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——_——- THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 





In offering to the canning trade this work we do so in the 
belief that it is a lete a prehensi 
text book on the art of canning. 


PRICE $5.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 
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Patents and Trade-Marks 


Food and Drugs Act Opinions 








9 9 9 


JOSEPH M. BOWYER 


MMlorney at Law and 1110 F. STREET, W. W. 
Solicitor of Patents. WASHINGTON, D. C. 





KONOKO"BABBITT M 
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Just a Few of Our 
Canners’ Specialties 


**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax” Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes, 


** Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


**Samson”’ Fire Hose— Standard with 
the Canning Factories. 





Chicago 


H.Channon Company. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Readily Mastered. 


PRICE $5.00 





Course in Canning 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. ;, 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” Wabash Ave. Chicago 
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FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 




















Don't Wait 


Put Your Want Ad. 
into the CANNER 


o-Day 


toGet Answers | 
RIGHT AWAY 
































FOR NEW SUBSCRIBER 





THE CANNER AND DRIED 
FRUIT PACKER. PUB- 
LISHING CO. 


5 Wabash Ave., os Chicago 





Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 














GOOD BOO KS ee 
Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.S.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M.D., F.R.M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts, 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Oulture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By-J: Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist.. By A. S. Fuller. [lus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. [Illustrated. 5x7 in. 150 pages 
Cloth. 50 cts. ; ’ 

Order through the CANNER, 22 Randolph 8t, | 

Chicag# CASH WITH ORDER. 2 
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ASSOCIATIONS 





d States. Communications should be addressed to the secretaries of the several organizations. 


The associations listed telow include the principal organizations in the canning and allied icdustries in the 












National Canners’ Association. 
CHAS. S. CRARY, President, L. A. SEARS, Vice-President, FRANK E. GORRELL, Sec’y and Treas., 
Hoopeston, Ill. Chillicothe, Ohio. Bel Air, Md. 





i $15.00; 150,000 to 200,000, $25.00; exceeding 200,000, $50.00. 





are graduated according to output, as follows: Packers of from 1,000 to 5,000 cases, $5.00; 50,000 to 100,000, $10.00; 100,000 te 








@estern Packers’ Canned Goode’ Association. 
L. J. RISSER, President, W. BR. ROACH, Vice-President, FRIEND F, WILEY, Sec’y and Treas., 
Onarga, Ill. Hart, Mich. Edinburgh, Ind. 


; Dues: $10 per year. Active canners in Colorado, Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 
- Utah and Wisconsin are eligible for membership. 
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Southern Canners’ Association. 
4 B. A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
3 Humboldt, Tenn. Lebanen, Tenn. Whiteville. 












Obio Canners’ Association. 
Ee J. C. WARVEL, President, WM. T. BELL, Vice-President, JAS. STOOPS, Sec’y aad Treas., 
7 Wauseon. Circleville. Waynesville. 









Cri-State Packers’ Association. 
b Ww. 0. HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. S. FOGG, Vice-President, Salem, N. J. 
Fe CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md, 


" Any person or firm engaged in the Rocking sf of euanel goods in the States of New Jersey, Delaware and Maryland and the Eastern shore of 
| Virginia may become a member. Annual. dues 


— 
be Guif Coast Canners’ Association. 
LES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I. HEIDENHEIM, Sec’y-Treas., Bilexi, Miss. 
> Canners and packers in the gulf ceast states are eligible te membership. 
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Canners’ League of California. 
LF. GRAHAM, President, San Jose. F, F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisco, 
HOWARD C. ROWLEY, Secretary, San Francisco. JAY DEMING, Treasurer, San Francisco. 





New York State Canned Goods Packers’ Hssociation. 
JAMES P. OLNEY, President, E. 8. THORNE, Vice-President, A. BR. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Rome, N. Y. Geneva, N. Y. Utica, N. Y. Rome, N. Y. 


Any person, firm or corporation engaged in the. canning business in New York State is eligible to membership. Dues: $5 a year. 








Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Sec’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 

Persons er firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 








Minnesota Canners’ Association. 
M. H. HEGERLE, President, H. C. BULL, Vice-President, H, E. VAUX, Sec’y and Treas., 
St. Bonifacius. Cokate. Faribault. 
Canners in Minneseta are eligible. Annual dues: $5. 


Missouri Valley Canners’ Hesociation. 
R. B. GILLETTE, President, Marionville. L. I, MOORE, Sec’y and Treas., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. 















Gisconsin Canners’ Association. 

M. 8S. BAILEY, President, WM. LARSEN, Vice-President, W. C. LEITCH, Treasurer, H. W. LANDRETH, Secretary, 
Chippewa Falls. Green Bay. Columbus. Oconto. 

Those engaged in the canning business in Wisconsin are eligible to membership. 


Canning Machinery and Supplies Association. 
E, M, LANG, JR., President, JOHN T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, GEO. W. COBB, Vice-President, 
Portland, Me. Terre Haute, Ind. - Cadiz, Ohio. Fairport, N. Y. 


National Canned Goods and Dried fruit Brokers’ Association. 


WALTER A. FROST, President, J. L. FLANNERY, JR., Secretary, H. C, GILBERT, Treasurer, 
Chicago, Ill. Chicago, Ill. St. Louis, Mo. 


National food Manufacturers’ Association. 



























LOUIS H. HIRSCH, President, W. H. WILLIAMS, First Vice-President, T. J. RIORDAN, Second Vice-President, 
Lousiville, Ky, Detroit, Mich. New York. 
FRANK R. MEYER, Third Vice-President, WILLIAM H. RITTER, Treasurer, E. C. JOHNSON, Secretary. ° 





= St. Louis, Dues: $20 per year. Philadelphia. Boston. 































































































PACKERS’ CANS 


Have You Ever Used Wheeling Cans? 


Do you want to make a pack without having a claim? 
Have you ever figured your loss of Profit on leaky cans, 
your expense of cleaning other cans spoiled by leaks ? 7 
Do you want to get rid of having Corn turn Black ati i 
the seam of can? 4g 


WILL DO IT. 


If you have not placed your order, better write us. If 
can not convince you that you should use Wheeling Cans, talk 
with our customers. You will find them in every section of the 
Central States. Better let us send you a sample Car Los d. 
Guaranteed to be better than any you ever used. $ 





WHEELING CAN Company 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DSUGDALE, Sales. Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, | 1d. 





ae 
ee 














